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Spiral Sliced Ham 
Hawaii Needs Mainland Beef 
What’s New in Research 
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LEADING PUBLICATION IN THE MEAT PACKING AND ALLIED INDUSTRIES SINCE 1891 
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The thirty-two circles at the top of this ad 
are no more uniform than the slices you get 
when you stuff large sausage in VISKING 
fibrous casings. They might also represent 


the money you save with the faster stuffing. 


... to give you an idea of the uniformity 


you get with VISKING fibrous casings 


You can use the VISKING fibrous cas- 
ings to real advantage with the wire cage 
for the new square look in sausage and 


loaves, or for boneless hams prepared with 


VISKING’S “Tite-Press”’. 


FOOD CASINGS 


VISKING COMPANY 
UNI 


DIVISION OF CARBIDE CORPORATION 


6733 West 65th Street, Chicago 38, Illinois 


In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 
VISKING, TITE-PRESS and UNION CARBIDE are trademarks of Union Carbide Corporation. 











Modern machines, and modern research facilities give promise of an exciting future in food packaging. Here, mile 
after mile of pure, strong, snow-white bleached kraft speeds through this Packaging Corporation paper machine. 


Within a short span of time, the millions of seedlings 
we’re planting this spring will be made into a far 
better kind of food packaging . . . because of what’s 
happening today in the laboratories of Packaging 
Corporation of America. 


Today’s research achievements point to an 
exciting future in food packaging: new processes 
to make bleached kraft paperboard even purer, 
stronger, and whiter ...new package designs that 


Planned Packaging 


will keep your product safer, fresher and more 
sanitary, as well as provide easier filling, closing, 
and handling. 


For better food packaging today—and in the years 
ahead—look to Packaging Corporation of America. 
Find out about the many Planned Packaging serv- 
ices...and the integrated national facilities 
that are available to you. Contact the nearest 
sales office. 


moves merchandise 


Packaging Corporation of America 


1632 CHICAGO AVENUE 


EVANSTON, ILLINOIS 


Cartons + Containers + Displays « Egg Packaging Products + Molded Pulp Products + Paperboards 
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£/ Dorado Bacon Package by 
El Dorado Packing Company, Inc., 
North Bergen, N. J. , 





- 2 Tn 





The finest send-off your bacon could have — a glamorous VIDENE TC package. 
Smooth and clear, it's virtually greaseprooft. VIDENE TC heat-seals with a positive clo- 
cacene| SUre that guards quality, protects against handling, makes broken packages a rarity. 





High-speed machinability? Yes indeed—and it's shrinkable by either hot air or water. 
Dimensionally stable both before and after shrinking. Your Goodyear Packaging Engineer 
can te/l/ you lots more about VIDENE TC for wrapping bacon and other meat products. Or 
write Goodyear, Packaging Films Dept. Q-6419, Akron 16, Ohio. 
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=" GOODFYEAR 


Videne, a Polyester ilm-T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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THE NEW WAY TO APPLY 
CLEANING SOLUTIONS 


STAINLESS STEEL TANK 
DISPENSES UP TO 500 
GALS. CLEANING SOLUTION 
WITH ONE FILLING 


95.00 delivered 


e applies hot liquid detergent 
over a wider area than all other 
spray methods 


hoses on cleaning solution 
from your hot water pressure 
line 


e easily converts to hot water 
rinser 


e absolute control of detergent 


consumption 
TIME & 


0% LABOR 


JIR MENT, FLOORS, WALLS 


Without steam, compressed air, electrical connec- 
tions, etc., DuBois’ Du-Zolver distributes liquefied 
detergent over a wide area at a predetermined con- 
centration. Surface. ‘Coverage is up to 20 times 
greater than old-fashioned methods. This gives an 
astounding saving on time and labor. 







NO GUESSWORK ABOUT CONCENTRATION — 
- Sscdemmtdades PREDETERMINES Ee 


uTs Your PLAN G COSTS UP TO 
som with THESE SPECIAL JOB-PROVED COMPOUNDS 


BLAST, safe, economical smokehouse cleaner. 

SPREX, dehairs, stops burned and slick carcasses. 

SPREX A.C., cleans aluminum and galvanize equipment. 
TART, cleans ham molds, meat hooks, trolleys. 
BYRA-epaax,: Senne for hot soaker tanks and een 


THE DuBOIS CO., INC 


incinnati 3, Ohio 
Rutherford, N. J 
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“Truck maintenance 


like a 
bad dream?” 
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S/eep soundly! Lease trucks from Hertz/ 


NO UPKEEP...NO INVESTMENT 


Stop worrying about the expensive tires, batteries, repair parts, painting, time and 

labor that go into keeping your truck fleet operating. Switch to Hertz Truck Lease 

Service and get new maintenance-free GMC, Chevrolet or other sturdy trucks, custom- 

engineered to fit your needs. Or, we'll buy your present.trucks, rebuild them if 

necessary, and lease them back to you. Either way, Hertz experts take over all repairs 

and upkeep. Hertz will also provide extra trucks for peak periods or emergencies! 
You eliminate all your truck problems by writing one budgetable check per week. 

There's no easier way to get out of the truck business and 

back into your own business! Rely on Hertz, America’s 

No. 1 truck lessor. with over 500 stations in the U. S. TRUCK LEASE 

and Canada. 

For more information, call your local Hertz office. Or write for the fact- 

filled booklet, “How to Get Out of the Truck Business,” to Hertz Truck 

Lease, Dept. R 521, 218 South Wabash Avenue, Chicago 4, Illinois. 





In addition, Hertz also rents trucks by the hour, day or week. 











- BEEF - VEAL - PORK - LAMB { 
ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


= 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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PRINTED CELLOPHANE 
IN ROLLS OR SHEETS 


for the Meat Industry 


Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 
No quantity too small 
or too large. 





Economical prices, fast service - Write today 


MID-WEST WAX PAPER CO. 
FT. MADISON 11, IOWA 





Allbright-Nell Co., 

TOS sa tcce Third cover 
American Maize Prod- 

ucts Company .......... 24-25 


Sarma 6 C6: 3535. 45 


Chip Ice Corporation ........ 44 
Cincinnati Butchers’ Sup- 

ply Company, The ........ 29 
Container Corporation 

OF AMOI oo. issicecesssccece 7 


Daniels Manufacturing 





Company 
Darling (Ca. ::..i5ccusen 36 
Du Bois Co., Inc., The ...... 4 


Excel Packing 
COrOPAHON. ccicccsdssesccess 19 


First Spice Mixing 
Company, Ine. .............. 44 
Ford Motor Company ...... 8-9 


Goodyear Tire & Rubber 
ROMMPONY:— cssarctseacvestvsdeses 3 


Hackney Bros. 

Body Co. ...... Fourth cover 
Ham Boiler Corporation ..46 
Hertz System, Inc. ............ 
Hess, Watkins, Farrow 


Se COIMDONY. 05.5 ccececsssensets 46 
Hygrade Food Products 
MOEN OINY Sessisccvsnssossas 6 


KVP Sutherland Paper 

Company, 

KVP Division ...........0000 23 
Kadison Laboratories, Inc. 11 
Kold-Hold Division, 

Tranter Manufactur- 

PRE MOR? cca gecececsveriotaneess 10 


Lincoln Brokerage 
COMPOMY © iedeccsccsacesetsenees 46 


Mid-West Wax Paper 
COMPGAY: .nsiccsdacsescssiecere 6 
Morrell & Co., John ........ 44 


Packaging Corporation of 
America ...... Second cover 


Taylor Instrument 
Companies .......seeeeeeee 40 
Tee Pek UNG kicachiesacesinss 12 


Union Carbide Corpora- 
tion, Visking Company 
Division ........ Front cover 

United States Rubber ...... 26 


Visking Company, Divi- 
sion of Union Carbide 
Corporation ....Front cover 


Warner-Jenkinson Manu- 
facturing Company ....... 46 

West Carrollton Parch- 
ment Company ..........-+ 19 














ADVERTISING DEPARTMENT 
WILLIAM K. MURRAY, Advertising Manager 


CHARLES W. REYNOLDS 


JOHN W. DUNNING 


B. W. WEBB 
MARY JABSEN, Production Manager 


New York Office 


ROBERT T. WALKER and GARDINER L. WINKLE, 
527 Madison Avenue (22) Tel. Eldorado 5-6663 
Southeastern Representative: EDWARD M. BUCK 
P. O. Box 171, St. Petersburg, Florida 
West Coast Representatives: McDONALD-THOMPSON 


Dallas: 

Denver: 
Houston: 

Los Angeles: 
San Francisco: 
Seattle: 


2727 Oak Lawn Ave. (19) 
620 Sherman St., (3) 
3217 Montrose Blvd., (6) 
3727 W. 6th St., (5) 

625 Market St., (5) 

1008 Western Ave., (4) 











THE NATIONAL PROVISIONER, MAY 21, 1960 





Fold 








CONTAINER CORPORATION OF AMERICA 


Chicago 3...and all key marketing areas 








— Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 
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“In over 1,000,000 miles we've rebuilt 
only one rear axle in our Ford Fleet!” 


SAYS W. P. ALLENDORF 
VICE-PRESIDENT 

SANDUSKY DRESSED BEEF CO. 
SANDUSKY, OH/O 


“Carrying 5 to 6 tons of beef in 
heavy refrigerated bodies calls for 
extra-sturdy and reliable trucks. 
We've used Fords since 1949, and 
are now 100% Ford. Their big- 


capacity front and rear axles plus 
strong frames do a fine job of han- 
dling our heavy loads. 


“In our business we can’t afford 
road failures, and that’s why we 
buy durable Ford Trucks. Some of 
our 54 and ’55 models have from 
200,000 to 220,000 road miles .. . 
far more than that in actual engine 
miles. Once the trucks start out we 
never shut off the engine. It is 
always idling when we are making 
deliveries since it must power 
(P.T.O.) our refrigerator units. 


“We now have 15 Ford Trucks 
from F-600’s to C-800’s. The newer 
trucks, and models we are now buy- 
ing, are C-800's with sixteen-foot 
refrigerated bodies. These have four 
rails so we can hang our beef instead 














of piling it on the floor, which 
assures delivery of the meat in ex- 
cellent condition. 


“Our trips average about 200 
miles within a 90-mile radius of 
Sandusky. And throughout our ter- 
ritory we like the excellent availa- 
bility of Ford replacement parts, 
their low cost and the fine Ford 
Dealer service.” 
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Now at your Ford Dealer’s 


FORD America’s 
Zz CO Nn lowest-priced* 
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ickup truck! 
ANCHERO |* 
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The Falcon Ranchero is priced lower than any pickup in 
America with comparable standard equipment! And that is 
just the beginning of your savings. Single-unit construction 
saves on maintenance . . . it’s tighter, quieter, with main 
underbody structural members zinc-coated against rust and 
corrosion. Front fenders bolt on, cost less to replace. And 
Ranchero’s passenger-car ride and handling ease lessen 
driver fatigue. 


UP TO 30 MPG! 
Totally new for total savings! Ford’s new Falcon Ranchero 
delivers up to 30 miles on a gallon, yet its new 90-hp Six is 
geared to do a real job! There’s lower costs for oil, tires, 
brakes, replacement parts . . . nearly everything! 


BIG 6-FOOT BOX! 


Capacity is more than ample for most pickup hauls—nearly 
8 feet of load length with tailgate flat. And thanks to the 
low floor height, loading and unloading is faster, easier. 


FEATURES: 
1. Up to 30 miles on a single gallon 
2. 4,000 miles between oil changes 
3. Diamond Lustre Finish needs no waxing 
4. Low loading height 
s 


Instant-lock tailgate opens, closes 
with a single, one-hand motion 


6. Roomy comfort for three adults 1 
7. Styled to capture admiration 


“Based on a comparison of latest available manufacturers’ suggested retail 
delivered prices with ble standard equi 





See the parade of pickups during your 
FORD DEALER’S TRADING FAIR 


FORD TRUCKS 
COST LESS 


LESS TO OWN... LESS TO RUN... 
BUILT TO LAST LONGER, TOO! 
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retail milk 


packaged condensing unit 


+ ANY COMBINATION 
OF UNITS TO SOLVE 
YOUR PROBLEMS 
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BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 








NO “AVERAGE TRUCK” . . . refrigeration 
must meet specific service needs 


Most truck refrigeration units are 
designed to fit “average truck” re- 
quirements. Unfortunately, average 
operating characteristics do not meet 
the special problems created by spe- 
cific service conditions peculiar to the 
individual truck and service. Size 
and type of truck, length of route, 
number of stops, road time versus 
“curb” time and many other varia- 
bles make each truck and service 
need unique. 


The KOLD-HOLD concept of “‘job- 
tailored” truck refrigeration takes 
these many variables into considera- 
tion. KOLD-HOLD has developed 
a line of basic components that can 
be combined into systems to meet 
specific truck and service conditions. 
This assures plenty of refrigeration 
to protect the load. It provides a de- 
gree of dependability that could only 
be attained through engineering the 
equipment to the need . . . placing 
the emphasis on specific application 
requirements so the buyer invests 
only in features that pay off in his 
particular type of service. 


Truck refrigeration that fits the job 
lasts longer! It gives more years of 
service and less “down time.” Main- 
tenance is held to a minimum because 
the equipment is not forced to de- 
liver more than it was designed to 
produce. The system engineered to 
the job provides adequate cooling 
power under normal operation and 
need not be “run to death.” 


KOLD-HOLD can combine drive 
systems, low-sides and _high-sides 
from a wide selection of types and 
sizes to come up with answers to spe- 
cific truck refrigeration problems. 
Literally, hundreds of variations are 
possible to produce all the depend- 
able economical refrigeration need- 
ed, at the lowest cost in the long run. 
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DRIVE SELECTION 


The type of drive that powers KOLD- 
HOLD systems is selected on the basis of 
the service involved. Ordinarily, the 
MARK mechanical drive will do the job. 
The exceptional efficiency of this drive 
produces tremendous temperature , recov- 
ery ability. Power is transmitted from the 
truck engine crankshaft, through a flexi- 
ble shaft and cushioning electric clutch 
to the condensing unit. 

For applications where “curb time” is rel- 
atively great, the CROWN hydraulic 
drive system may be used. In this system 
a constant volume hydraulic pump, driven 
off the truck crankshaft, transmits power 
at a constant rate to the condensing unit. 
This assures constant refrigeration regard- 
less of engine speed. 











LOW SIDES 


You can select the right low-side to fit 
the load, truck and route from the KOLD- 
HOLD selection of blowers and “hold- 
over” plates. For example the SUPER 
“50” BLOWER (above) represents the 
ultimate in load protection in the 0° to 
60° range for trucks up to 18’, while the 
SUPER “35” BLOWER is especially de- 
signed for 35° to 60° temperatures in 
trucks up to 14’, 

KOLD-HOLD streamlined. “hold-over” 
plates are available in sizes to fit practi- 
cally any truck requirement. 








CONDENSING UNITS 


KOLD-HOLD condensing units for over- 
the-road and “stand-by” operation com- 
bine features developed through many 
years of experience with advanced engi- 
neering. They pack unfailing mechanical 
excellence into compact, lightweight units 
with a selection of capacities to meet a 
variety of needs. 























SPECIAL SYSTEMS 


Special service requirements are being 
met with standard KOLD-HOLD compo- 
nents made up into engineered systems. 
The LANCE system (above) was designed 
specifically for retail milk delivery. Sev- 
eral adaptations of this system are avail- 
able. Other examples are the SPLIT 
MARK or SPLIT CROWN with over-the- 
cab condenser and DUAL CROWN 
trailer systems. 





Let us show you how KOLD-HOLD can 
solve specific truck refrigeration prob- 
lems for you. 


Send for free 
TRUCK REFRIGERATION 
SYSTEMS CATALOG No. 59. 


KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
200 E. Hazel St Lansing 9, Michigan 
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PACKERS POWDER CURE. 


INTEGRATED 
safer=—faster=surer 
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Scientifically balanced by pre-matching the 
crystals of all individual ingredients to 
specific size so that perfect integration 
takes place in our 4-Way controlled process. 


Better flavor, color, shelf life 
thru research in food chemistry 


KADISON 


LABORATORIES, INC. 


Fine ingredients for the food industry 
1850 W. 43rd ST. ° CHICAGO 9, ILLINOIS 





SEND FOR A DRUM ON APPROVAL 
*Packers Powder® Cure is not made in the old fashioned mechanical mixing method 
*Packers Powder® Cure is not made in the outmoded fused system of yesterday 
*Packers Powder® Cure is made in specially designed pulverizers and integrators 
*Packers Powder® Cure is approved by leading chemists and scientists 
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Which state produces the most hogs? The Corn King is also 
the hog and cattle king. Production-minded Iowa has si 


b 

a commanding lead in both categories, showing 10.7 . 
million hogs and 6.4 million cattle for the year 1957. " 
L 

Who’s the largest exclusive meat casing manufacturer? 
° ° ; 

Tee-Pak, Inc., a multi-plant producer, is the largest ial 
corporation in the world devoted exclusively to the of 
manufacture of meat casings. Casings are Tee-Pak’s cu 
only business! Satisfying your casing requirements fl 
a is Tee-Pak’s only aim! | 


Tee-Pak, Ine. w Chicago + San Francisco “ 


Tee-Pak of Canada, Ltd. + Tee-Pak International Co., Ltd. 
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An Exciting Challenge 


In acquiring several publications in the 
feed manufacturing and grain milling fields 
(see column at right), THe Natronat Pro- 
VISIONER is extending its publishing effort 
into industries which either are allied closely 
with livestock and meat or are somewhat 
similar to the meat packing industry. 

The feed industry has two ties with meat 
packing. Modern feed is a vital necessity 
in the efficient and economical production of 
the livestock which the packer processes. 
Some of the most important ingredients 
which the feed manufacturer employs — fats 
and animal proteins — come from the pack- 
inghouse. These by-products possess value 
for the meat packer because the feed manu- 
facturer is able to utilize them effectively. 

Feed manufacturing is a dynamic, expand- 
ing and exciting industry in which research 
discovers almost daily new ways to make 
feeds more useful in producing better ani- 
mal products more economically. Through 
its test tubes can be seen the promise of the 
improved livestock and meat that producers, 
processors, retailers and consumers desire. 

The grain milling business is almost as old 
as agriculture. During earlier times in the 
United States its many mills were only a 
wagon-haul away from any farmer; in re- 
cent years the milling units have grown in 
size but have dwindled somewhat in num- 
ber. Grain milling has been similar to meat 
packing in that it has been a relatively 
large-volume, narrow-margin and bulk-sales 
business, although its products have been 
less perishable than those of the packers. The 
millers, however, have been more progres- 
sive than their brothers-in-meat in the use 
of advertising and merchandising, and fo- 
cused earlier on the production of conveni- 
ent processed consumer items such as cake 
flours, mixes and semi-prepared foods. 

The staff of the Provisioner sees an in- 
vigorating challenge in its new properties. 
We intend to give the feed manufacturing 
and grain milling industries as good maga- 
zines and books as we know how to publish. 
We welcome the opportunity to gain greater 
knowledge and give wider service in the 
essential field of food. 


News and Views 





The National Provisioner, Inc., has acquired the monthly 


magazines, Feeds Illustrated and American Miller and Proc- 
essor, the biennial publications, Feed Trade Manual and Con- 
solidated Grain Milling Catalogs, and two subsidiary conven- 
tion dailies, which the NP organization will publish in addi- 
tion to The National Provisioner magazine, Daily Market & 
News Service (“The Yellow Sheet”), and the Annual Pur- 
chasing Guide for the Meat Industry. The new acquisitions 
were produced previously by National Miller Publica- 
tions, Inc. of Prospect Heights, Ill., a firm which has 
operated in the business paper field for 87 years. NP president 
Lester I. Norton will direct the activities of the expanded or- 
ganization. Edward R. Swem, NP editor and vice president, 
will be editorial director of all publications. Sales activities 
will be supervised by William K. Murray, NP advertising man- 
ager. H. K. Ferguson, editor of the Miller publications, will 
carry on the same work under the Provisioner company. 
Walter H. Koch, Miller president, will serve as consultant in 
the NP organization, and John L. Koch is joining the expand- 
ed sales staff. Frank J. Kaiser will assist Ferguson in editorial 
work on the former Miller publications. In announcing the 
new venture this week, Provisioner president Norton said: 

“We intend to make Feeds Illustrated, the American Miller 
and Processor, and their companion publications the most 
vital and virile examples of sound business paper publishing 
in their respective fields. Provisioner standards are probably 
the highest and most exacting in business paper publishing. 
Our results are approached by few publications in the busi- 
ness paper field. We confidently expect that American Miller, 
Feeds Illustrated and the other publications we are acquiring 
can be enabled to enjoy the same strength, solidity and pub- 
lishing stature that distinguish The National Provisioner 
and its companion publications in the meat industry.” 


New President of the National Independent Meat Packers As- 


sociation is Frank Thompson, president of Southern Foods, 
Inc., Columbus, Ga., who was elected by the board of direc- 
tors to succeed John Krauss of John Krauss, Inc., Jamaica, 
N. Y., in NIMPA’s top post. Thompson was succeeded as na- 
tional first vice president of NIMPA by John O. Vaughn of 
Oklahoma Packing Co., Oklahoma City. Filling Vaughn’s 
former position as second vice president is E. Y. Lingle of 
Seitz Packing Co., Inc., St. Joseph, Mo. Cletus Elsen of The 
E. Kahn’s Sons Co., Cincinnati, was re-elected as treasurer, 
and John A. Killick and Edwin Pewett were renamed as ex- 
ecutive secretary and general counsel, respectively. The elec- 
tion took place on Sunday, May 15, the final day of NIMPA’s 
19th annual meeting, which attracted between 2,500 and 3,000 
persons to the Ambassador Hotel in Atlantic City. 

Three NIMPA division vice presidents elected at previous 
regional meetings also formally took office at the Sunday 
board meeting. They are: southern division, Oliver Haas, 
Haas-Davis Packing Co., Inc., Mobile, Ala.; southwestern, 
Walter E. Webb, Webb & Co., Inc., Helena, Ark., and eastern, 
T. E. Schluderberg, The Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore. Division vice presidents continuing in their posts 
are Alan J. Braun, Braun Brothers Packing Co., Troy, O., 
central division, and Lloyd Needham, Sioux City Dressed 
Beef, Inc., Sioux City, Ia., midwest division. A full report on 
the annual meeting will appear in next week’s NP. 


The Effective Date of the Interstate Commerce Commission 


order requiring the railroads to cancel the lower rates estab- 
lished last June on packinghouse products, minimum 50,000 
Ibs., shipped from midwest to Pacific Coast points, has been 
postponed to June 16 to allow the ICC time to act on the 
railroads’ petition for reconsideration. 


HE SPIRAL sliced baked ham 

has achieved the stature of a 
successful specialty item, claims 
Harry Hoenselaar, president, Honey 
Baked Ham Co., Detroit. 

This past Easter the Hudson de- 
partment store, a nationally famous 
retail store, featured the spiral ham 
in its Easter newspaper advertising, 
moving nearly 2,000 hams during 
this special promotion period. This 
is the only retail account which the 
ham processor has since the balance 
of its sales is achieved via mail 
and phone order. More significantly, 
the customer pays 39¢ extra to have 
this slicing done at the plant. 

The cut is made with a tool sup- 
plied by Chesley Industries, Inc., 
Detroit, that slices the ham in a con- 
tinuous spiral from top to bottom 





HARRY HOENSELAAR holds ham which hes been wrapped in foil and en- 





closed in poly bag. Also shown is stainless steel ham holder, with inverted 
pear shape, used as promotional item. Plant processes 200 hams daily. 


Smoking, Glazing and Spiral Slicing 
Produce ‘Honey’ of a Baked Ham 


of the leg bone. The ham retains its 
original appearance because the 
knife does not cut through the bone. 
A customer removes the slices by 
cutting lengthwise against the spiral 
cut and prying them loose. 

The slices are of uniform thickness 
and the heated ham can be carved 
easily, even by the most inexper- 
ienced carver, Hoenselaar says. 

In merchandising its bone-in 
baked ham, the firm stresses the 
flavor-giving properties of the bone 
in the ham. The customer can pur- 
chase the baked ham unsliced since 
slicing is done to order and requires 
about 1.5 minutes to perform at the 
plant in Detroit. 

After artery pumping, hams are 
dry-rubbed and placed in dry cure. 
Upon completion of a comparatively 
long cure, they are trimmed and 
placed in smoke with wood chips 
to which spices and herbs are 
added for extra fragrance. The 
smoked hams then are baked for 
approximately 30 hours and glazed 
with honey. 

Upon chilling, the hams are 
wrapped in a foil in which they 
remain if the customer wishes to 
heat the meat item. A small booklet, 
enclosed in every poly bag con- 
taining the foil-wrapped hams, notes 
that the product can be served cold. 
If the entire ham is not to be served, 
the booklet recommends slicing 
as needed, observing that the mod- 
ern ham has neither the salty taste 
nor long protection associated with 
former hams. 

The plant processes approximate- 
ly 200 hams per day, with the 
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finished product weighing 10 to 14 
lbs. Shrink during the long baking 
period is no problem because the 
product is priced to reflect this ex- 
tra processing cost, president Hoen- 
selaar claims. , 

The promotion of the product is 
confined to newspaper advertising. 
Two-column, 514-in. deep ads con- 
taining a line drawing of the easy 
carving stress the care taken in 
curing, smoking and baking and sell 
the product as a treat. 

The firm takes telephone orders 
during the week, but with the ex- 
ception of peak ham seasons, such 
as Easter and Christmas, makes de- 
livery only once a week—Friday. 
The hams also can be picked up at 
the plant or one of seven food 
shops that deliver them as a cus- 
tomer accommodation in the Detroit 
metropolitan area. 

With the exception of special pro- 
motional events arranged well in 
advance, the firm has no wholesale 
business. 

From time to time, Honey Baked 
Ham Co. runs special promotions. 
During the last year it sold at cost 
a carving knife designed to pry the 
spiraled slices. This year it intends 
to use its patented ham holder as a 
promotional item. The stainless steel 
holder has an inverted pear shape. 
The ham will fit into it with the 
shank end on the bottom and the 
butt side up. 

This is the best position for slicing 
a ham, whether or not it is spiral 
sliced, asserts Hoenselaar. The box 
in which foil-wrapped ham is placed 
for delivery has an instruction sheet 


that shows how the product is to be 
sliced with the aid of the holder. The 
top is sliced until the aitch bone is 
cleared and removed. The ham then 
is held by the body bone as addi- 
tional slices are made. 

The instruction sheet also notes 
that the ham has the keeping quali- 
ty of fully-cooked pork and, if not 
used within a week, should be 
placed in a freezer. 

The spiral sliced honey baked 
ham also is merchandised to indus- 
trial firms as a gift item. The suc- 
cess of this venture has prompted 
management to expand its line to 
include U. S. Prime aged boneless 
sirloin strip steaks foil-wrapped in 
12- to 16-o0z. portions. Started last 
year, this item also has received 
favorable acceptance, according to 
Hoenselaar. 

The spiral slicing technique spells 
an added advantage for the meat 
processor, says Hoenselaar. The user 
of this technique can move the 
whole ham—meat and bone—into 
retail channels. Obviously, sliced 
ham does not have the shelf life of 
whole smoked ham. However, if it 
is sliced with a sanitary tool under 
sanitary conditions and packaged in 
an impervious film, it will retain its 
flavor for more than 30 days, he 
claims. Admittedly, the sooner it 
reaches the consumer the better its 
flavor, but this is true of any cured 
product, he observes. Salt as a pre- 
servative is self-limiting in today’s 
merchandising because the customer 
will not accept a product with a salt 
level sufficiently high to preserve it 
satisfactorily. 

The 34-year-old specialty house 
has been merchandising the spiral 
sliced ham for the past two years 
and never has had a complaint on 
quality, he declares. 
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Another Provisioner How-To-Do-It Feature 


36c to 54c Worth of Meat is Saved in Boning Beef Loins 





Wiaiaen 


NEW METHOD of removing the chine bone from a loin shell achieves 

a product savings of from 36¢ to 54¢ per loin boned. The new tech- 
nique was developed by Harry Gross, plant manager, and Meyer Gertman, 
general manager, Samuel M. 
Gertman Co., Inc. of Boston, a 
leading meat purveyor. 

The firm had the cooperation 
of Jarvis Corporation, which 
modified a scribe saw into a 
loin boning saw on the plant’s 
recommendation. 

In any boning operation the 
quality of butcher workman- 
ship is most important and this 
is especially true in handling 
the higher-priced meats sold 
by purveyors. Any meat left 
on the bones of these Prime 
cuts results in a two-way loss: 
1) the purveyor is able only to 
recover the rendering com- 
pany’s bone price, which repre- 
sents a fraction of the value of 
the meat; 2) the customer loses 
a segment of the meat which is 
important to flavor. The mus- 
cle closest to the loin bone is 
one of the most tender in the 
carcass, asserts Samuel Gert- 
man, the firm’s president. 

After examining current 
methods for removing the chine 
bone from the loin, Gross de- 
cided that under these tech- 
niques it was impossible for 
even the most skilled butcher 
to get optimum results. The 
chine bone is removed by cut- 
ting it with a band saw. This 
requires an accurate estimate 
of where the bone and meat 
join and, at best, is only an es- 
timate. The meat between the 
rib bones and the vertebrae is 
lost as the band saw cannot cut 
between these knobs. 

In cooperation with the Jar- 
vis firm, a power portable 
scribe knife was designed that 
permits the butcher to make 
his severance of the meat from 
the backbone following the 
knob contour of the chine. This 
method saves from 4 to 6 oz. of 
high-value loin meat which is 
left with the boneless primal 
cut. The bones are cleaned so 
that no more than 0.5 oz. of 
meat is left on the backbone, 
according to Meyer Gertman. 

The steps in the new pro- 
cedure are illustrated in the 
following series of NP pictures: 

PHOTO 1: The butcher uses 
a power saw to scribe the 
feather bone 0.75 in. from the 
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chine bone in one fast motion. He 
has perfect vision and control for 
this operation. 

PHOTO 2: The butcher loosens 
rib bone and first vertebra. This is 
the only rib on the loin. 

PHOTO 3: The rib and first ver- 
tebra are boned out. Since is is still 
attached to the backbone, the loos- 


ened rib acts as a fulcrum in steady- 
ing the cut during the balance of the 
boning operation and in widening 
the breech made by the boning. 

PHOTO 4: The meat is loosened 
around the knobs of the chine bone 
and between the vertebrae. In mak- 
ing this cut the loin rests on the face 
of the backbone and the butcher 
holds it steady with the rib bone. As 
the cut is made, the weight of the 
meat helps to widen the breech. The 
butcher closely follows the socket of 
the backbone as he performs this 
operation. 

PHOTO 5: All remaining meat at- 
tached to the chine bone is loosened. 
In this operation he holds the bone 
structure steady by the rib as his 
knife closely follows the bone. The 
result is that the small 0.25-in. fin- 
gers of valuable meat that are found 
between the chine bone junctions are 
left on the loin. 

PHOTO 6: The backbone is re- 
moved by scraping one vertebra at 
a time. The butcher follows the back- 
bone fingers at bone level. 

PHOTO 7: This feather bones are 
removed This is a relatively simple 
operation since the bones are face up. 

PHOTO 8: Samuel Gertman points 
to the flavorful meat ridges saved by 
the method on a loin held by plant 
manager Harry Gross. 

PHOTO 9: Samuel Gertman, Harry 
Gross and Meyer Gertman examine 
the bone pieces produced. The barest 
amount of meat is left on these bones. 
Since the meat is moved as a primal 
cut, and not a low-priced by-product, 
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the procedure has economic advan- 
tages for both the purveyor and his 
customer, according to president 
Samuel Gertman. 

PHOTO 10: The butcher holds the 
cut and the two tools, a Jarvis power 
saw and a boning knife. 

Part of the advantage in the tech- 
nique lies in the opportunity to di- 





vide the work. Beginning butchers 
can be used on chine bone removal 
until they become proficient in knife 
handling. ‘ 
Another advantage is the elimina- 
tion of any scoring of the loin face 





and loose bits of meat which might 
be charred in cooking. The chine 
bones are removed smoothly with no 
dug-out spots. 


Wool Growers’ Centennial 

The 100th annual convention of 
the California Wool Growers As- 
sociation has been set for Thurs- 
day and Friday, August 11-12, at 
the New Jack Tar Hotel, San Fran- 
cisco, California. 


Ads, Posters Say ‘Best’ 
Meal Contains Sausage 


The Visking Company, division of 
Union Carbide Corp., Chicago, in 
cooperation with the American 
Dairy Association, will concentrate 
its entire promotional effort for 
June toward making American 
homemakers more aware of the 
great variety of ways in which sau- 
sage can be served. 

More than 25,000 national chain, 
local chain and independent stores 
will feature the large and colorful 
“June’s Best Meal” posters that 
depict numerous ways of serving 
sausage, with the accompanying 
words, “ ‘Go-Together’ Sausage and 
Dairy Products.” 

Visking will back up the posters 
with four-color ads in Woman’s Day 
and Everywomans’ Family Circle 
magazines and in leading grocery 
retailer publications. Publicity re- 
leases will be sent to newspaper 
food editors and radio and televi- 
sion stations across the nation. Two- 
color pages and spreads by the 
American Dairy Association will ap- 
pear in 55 newspapers. 


Farm Bill Would Step Up 
Protein Food Distribution 


A substantially increased program 
for distribution of meat, dairy and 
poultry products to the needy, to 
charitable institutions and through 
the school lunch program is au- 
thorized by a farm bill (HR-12261) 
approved this week by the House 
agriculture committee. 

Title 3 of the newly-approved bill 
deals with the distribution of protein 
food. The program would be carried 
out under the general direction of 
the Secretary of Health, Education 
and Welfare, but supplies would 
come from stocks of the Commodity 
Credit Corp. or from purchases made 
by the CCC as agent for HEW. The 
cost would be charged to HEW, not 
to the Department of Agriculture. 

The bill directs that the program 
be carried out in such a manner as 
to assist and effectuate the price 
support programs established under 
Titles 1 and 2 of the measure, cov- 
ering wheat and feed grains, respec- 
tively. Recognizing the close inter- 
relation between feed grains and 
livestock products, the bill autho- 
rizes the sale of one bushel of feed 
grains from CCC stocks for each $2 
expended in the procurement of 
livestock products for distribution 
under the protein distribution pro- 
gram, but the bill does not in any 
way authorize any controls on the 
production of livestock or poultry. 
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duced in the Hawaiian Islands 

has supplied little more than 
half the needs of the civilian popula- 
tion, plus very small quantities to 
the military forces. The remainder 
has been shipped in, mostly from 
the United States mainland. 

This information is contained in a 
bulletin entitled “Marketing Ha- 
waii’s Beef Cattle” by the Agricul- 
tural Marketing Service, U.S. De- 
partment of Agriculture. Following 
are highlights of the study. 

The number of beef cattle in the 
islands reached a record high of 
160,000 in 1958, but this figure rep- 
resented only a gradual rise from 
141,500 in 1948. The volume of 
slaughter of island cattle has in- 
creased moderately during this 11- 
year period—from 18,508,000 to 23,- 
970,000 lbs.—but meanwhile receipts 
of outside beef have risen from 5,- 
023,000 Ibs. in 1948 to a total of ap- 


[)eecec’ recent years, beef pro- 
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Hawaii Looks to U.S. Mainland for Dressed Beef 


proximately 16,500,000 Ibs. in 1958. 

Consumption of beef per person 
in the islands has risen rapidly in 
the last decade, the report says. The 
increase has been due in part to the 
increase in population. But much of 
it represents a rapid rise in the 
annual per capita consumption of 
beef in the islands. 

The civilian supply of beef and 
veal in Hawaii in 1957 was 77 per 
cent greater than in 1951 although 
the numbers of the civilian popula- 
tion increased by only 15 per cent 
during those six years. The increase 
in average annual consumption of 
beef per person in Hawaii was from 
49 to 75 lbs. between 1951 and 1956— 
a rise of 53 per cent in five years. 

Hawaii’s beef cattle graze the 
year-around on the slopes of its 
voleanic mountains. Principal moun- 
tains are Mauna Loa and Mauna 
Kea, each rising nearly 14,000 ft. 


above the sea on the island of 
Hawaii. Early in 1958, there were 
about 132,000 beef cattle on the 
ranches and ranges of Hawaii and 
Maui, with about 28,000 animals on 
the other islands. Rainfall and graz- 
ing conditions often differ widely 
over short distances on these moun- 
tain slopes. 

Nearly all the cattle are raised on 
the island of Hawaii and the outlying 
islands, but most of the slaughtering 
is done at Honolulu on the island of 
Oahu. Therefore, live cattle are 
shipped by barge and tugboat across 
the open seas to the port of Hono- 
lulu. On arrival there, they are 
moved by railroad cars or trucks 
from the pier to local slaughter 
establishments. 

Many of these cattle are sent to 
slaughter with little or no fattening, 
the USDA study reports, since they 
are raised on open mountainside 








Total Annual Civilian Supply of Beef and Veal in Hawaii and Per 














Capita Use, Dressed Weight, 1948-1958 

Per cent Per 

Beef Hawaii Civilian Capita 

Cattle Hawaii Inshipments Slaughter Population Use of 

on Cattle of Dressed Total of Total of Hawaii Beef in 

‘ Ranches Slaughter Beef ! Supply Supply 2 Hawaii 

ear 
1,000 1,000 1,000 

Number d d d Per cent Number Pounds 
Pee 141,500 18,508 5,023 23,531 79 491,146 48 
ee 141,200 17,536 7,791 25,327 69 481,537 53 
| 142,200 15,558 7,709 23,267 67 471,447 49 
ere 146,900 17,931 5,204 23,135 78 472,602 49 
BES vcec u's 147,300 18,299 7498 25,797 71 465,325 55 
Ree 155,300 14,885 13,446 28,331 53 473,214 60 
ie 152,300 17,851 15,098 32,949 54 481,386 68 
RR 158,900 20,445 15,444 35,889 57 500,976 72 
ere 156,800 21,426 17,600 39,026 55 523,359 75 
RES 160,500 22,788 17,962 40,750 56 551,537 74 
ees 162,100 23,970 16,500 40,470 59 575,771 70 

1 Mostly U.S. mainland, some from New Zealand, Australia and Canada. 
2 As of July 1 of each year. 
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ranges and, 
wild animals. 

Losses to producers sometimes are 
heavy from bruising, which shows 
up on the carcasses after the cattle 
are slaughtered in Honolulu. Such 
injuries may occur anywhere along 
the way, beginning with the round- 
ups to get the animals out of rough 
terrain and heavily-wooded areas 
on the mountainsides. 

Bruising also may occur when 
barges are tossed about during 
storms and strong winds on the 
voyage across open seas or when 
the cattle are loaded into railroad 
cars or trucks for the short haul 
from the Honolulu pier to the 
slaughter plant. Since many of the 
animals are semi-wild, there often 
is much crowding. 

Deductions for bruises are made 
in the account sales at varying num- 
bers of cents per pound of dressed 
weight according to the severity or 
extent of injury. These deductions 
mostly range between $6 to $12 per 
injured animal, but bruising losses 
in excess of $20 per head are not 
uncommon, the survey says. 

The rate of loss often varies wide- 
ly between different shipments. 
Some sales accounts list bruises on 
as many as three-fourths of the 
animals in a shipment. 

It appears possible that the prob- 
lem of bruising and injuries would 
be alleviated by establishment of 
slaughterhouses and meat coolers on 
the islands where cattle are grown, 


therefore, are semi- 
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according to the USDA study. Car- 
casses then could be cooled and 
shipped under refrigeration to Hon- 
olulu. Besides reducing bruising 
losses, the eating quality of the meat 
would improve while it was under 
refrigeration at the slaughter plant 
and in the cold boxes on the barge 
en route to consumers. 

A fully-integrated enterprise of 
this type is well established on the 
island of Maui. After being fed sup- 
plemental concentrates for several 
weeks, cattle are slaughtered at the 
ranch at regular intervals and car- 
casses are hung under refrigeration 
for nearly two weeks. 

Since barge service is not avail- 
able locally, the meat is shipped by 
plane to Honolulu where it goes 
directly into the coolers of two large 
retail markets. Most of this meat 
probably would grade U. S. Good, 
the USDA report says. 

A change to slaughter in the pro- 
ducing islands, however, doubtless 
would involve new problems that 
would have to be weighed against 
present difficulties. 

Federal meat grading for locally 
produced beef in Hawaii became 
available November 1, 1959, for those 
who wish to pay for the service. 
Prior to that, locally produced beef 
had been federally graded only on a 
brief demonstration basis for a pe- 
riod in October 1957. 

During this demonstration period, 
an official grader of the U.S. Depart- 
ment of Agriculture classed 844 cas- 
casses of Hawaiian beef in Honolulu 
by the USDA standard grades for 
carcass beef. In this limited sample, 
it was found that about 5 per cent 
of the carcasses examined would 
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grade U.S. Choice and 25 per cent 
would grade U.S. Good. 

In contrast, an analysis by grade 
of the mainland beef shipped to 
Hawaii during a 12-month period in 
1956-57 indicated that about three- 
fourths was U.S. Choice. The Ha- 
waiian supply of beef from all 
sources during that period was near- 
ly 40,000,000 Ibs., of which mainland 
U.S. Choice comprised nearly one- 
third. 

Despite the dramatic increase in 
receipts of U.S. Choice beef from 
the mainland in the late 1950’s, there 
is ample evidence that many local 
residents continue to prefer un- 
graded island beef, the report points 
sut. On the basis of a 1952 study, 
the Hawaii Agricultural Experiment 
Station reported the reason for this 
preference is a belief that locally- 
produced beef is fresher or tastier 
than the mainland product. 

Marketing of Hawaii’s cattle cur- 
rently may be entering a major 
transition by the addition of feeding 
operations to production on the 
ranges. Large-scale fattening oper- 
ations were started near Honolulu 
late in 1958. 

A major nutrient in the ration is 
“final molasses,” an end product in 
the refining of cane sugar. This is 
mixed with bagasse as a carrier and 
green-chopped alfalfa is fed as avail- 
able. Grain in varying quantities 
also is used in the ration. 

Since sugar cane is Hawaii’s main 
crop, large quantities of molasses 
and bagasse will be available on 
each of the islands if beef fattening 
proves successful and economically 
feasible. Hawaii’s cattle industry 
then may bridge the gap quickly 


from an extensive range industry to 
an integrated program of range-bred 
and sugar-fattened beef, the report 
observes. 

Another recent development that 
may have a distinct influence on the 
marketing of island beef is enlarge- 
ment of the meat processing facilities 
in Hilo through construction of a 
new plant by the local marketing 
cooperative. 

The report says operators of this 
facility plan to fabricate fresh beef 
produced and slaughtered on the 
island of Hawaii and to manufacture 
an increasing volume of sausage 
products for sale throughout the 
islands. This expansion of facilities 
at Hilo is looked upon as another 
step in the direction of processing 
beef in the area of production. 


Ward Offers Wilson Items 
In Frozen Meats Catalog 


The first frozen meats and pre- 
pared foods catalog to be published 
by a major retail and mail order 
firm is now being distributed by 
Montgomery Ward & Company, Chi- 
cago, according to the firm. 

The 16-page catalog lists 37 vari- 
eties of portion-controlled and cus- 
tom-trimmed meat and_ poultry 
products available in 26 different 
package weights. 

Ward’s new food catalog illus- 
trates steaks, roasts, poultry and 
ham from the Wilson & Co., Inc. 
(Chicago), line of meats previously 
available only to restaurants, hotels, 
clubs and institutions. It also offers 
14 different types of Wilson’s pre- 
pared foods called “Menu Paks.” 

Orders of 25 Ibs. or more are de- 
livered within two weeks from the 
date of the order and are shipped 
express prepaid to any part of the 
continental United States from the 
Wilson plant in Cedar Rapids, Ia. 
Frozen meats and prepared foods 
are shipped in insulated packages 
containing dry ice and are guaran- 
teed to arrive in good condition. 

Three grades of beef are offered 
in the catalog: U.S. Prime, US. 
Choice (“Certified”) and a tender- 
ized budget-priced grade. All Prime 
and “Certified” beef is scientifical- 
ly aged, according to Ward. 

Combination orders of meats for 
outdoor barbecues include a 19%- 
lb. selection of six porterhouse 
steaks, six boneless strip sirloins, 
eight filet mignons and six bone-in 
strip sirloins. 

The “Menu Paks” are frozen main 


‘dishes, with six individual servings 


in each package or 8 to 10 servings 
in 3-lb. aluminum containers. Vari- 
eties range from Welsh rarebit to 
Yankee pot roast. 
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to merchandise your product 


FOOD WRAPPERS of Non-Toxic — Pure White — vegetable parchment 
DESIGNED To make your brand attractive and outstanding 
AND PRINTED With colors that make your product appetite appealing 


We have the facilities to make your moist-food wrapper. 
Why not have us design a wrapper for you? 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. * Chicago 6, 400 West Madison St. - Boston 10, 10 High St. 


SERVING THE FOOD INDUSTRY SINCE 1896 
Am Oa ce) i iceyil 


GENUINE VEGETABLE 


Parchment 


President’s Advisors Urge 
‘Rule of Reason’ in 
Applying Delaney Clause 


The Food and Drug Administra- 
tion must use the “rule of reason” 
based on scientific judgment in ap- 
plying the Delaney clause of the 
Food Additives Amendment if the 
clause is to be workable, President 
Eisenhower’s science advisory com- 
mittee headed by Dr. George B. 
Kistiakowsky, the President’s spe- 
cial assistant for science and tech- 
nology, concludes in an 18-page re- 
port that was released to the public 
last weekend. 

The FDA and its parent Depart- 
ment of Health, Education and Wel- 
fare interpret the clause as a flat 
prohibition against the use in any 
amount of substances shown to have 
induced cancer in animals or man 
and they have expressed opposition 
to softening the amendment on the 
ground that too little is known about 
cancer to set tolerances for chem- 
icals shown to cause it. 

There appears to be little doubt 
that cancer may be induced by large 
quantities of some substances that 
in smaller amounts present no par- 
ticular hazard, the report says. Some 
of these substances are naturally 
present in foods in trace amounts. 
Some are useful or even essential 
in trace amounts but carcinogenic in 
large doses. Among chemicals car- 
cinogenic in large doses but useful 
when taken in small amounts are 
some used therapeutically in animal 
feeds, the report continues, adding 
that the “list may be expected to 
lengthen and each case requires sci- 
entific judgment to determine the 
issues involved.” 

The report discusses some animal 
experiments and studies of humans 
indicating a dose-response relation 
for carcinogens and says the advi- 
sory committee “believes that the 
probability of cancer induction from 
a particular carcinogen in minute 
doses may be eventually assessed 
by weighing scientific evidence as 
it becomes available.” 

Immediately, the report proposes 
that HEW Secretary Arthur Flem- 
ming appoint an advisory board 
composed of scientists to consider 
whether tests for carcinogenicity are 
appropriate, whether given sub- 
stances actually are carcinogenic, 


what assay techniques to use and . 


whether addition of a particular 
substance to agricultural products 
would result* in a concentration 
of the substance above the back- 
ground level. 

Prudent administration of the De- 
laney clause is called for, the report 
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emphasizes. Since an area of admin- 
istrative discretion based on the 
rule of reason is unavoidable if the 
clause is to be workable, it is es- 
sential that this discretion be based 
on the most informed and expert 
scientific advice available. Until the 
causes of cancer are better under- 
stood, each situation must be 
judged in the light of all applicable 
evidence. 

If existing legislation does not 
permit the HEW Secretary to exer- 
cise discretion consistent with the 
recommendations of the report, it 
is recommended that appropriate 
modifications in the law be sought. 
Because of the limited scientific 
information available on the effects 
of possibly carcinogenic food addi- 
tives, further research also is rec- 
ommended by the Presidents’ science 
advisory committee. 


Asks Zero Dodine in Meat 


American Cyanamid Co., New 
York City, has filed a petition with 
the Food and Drug Administration 
proposing the establishment of a tol- 
erance for residues of dodine (N- 
dodecylguanidine acetate) at five 
parts per million in or on apples and 
at zero in meat and milk. 


Tee-Pak Foundation Again 
Will Grant Scholarship 

The Tee-Pak Foundation, Chi- 
cago, will grant a four-year schol- 
arship, valued at $500 a year, to the 
University of Illinois to a graduat- 
ing student from a Vermilion Coun- 
ty (Ill.) high school for the second 
consecutive year. 

According to Seymour Oppen- 
heimer, president of the foundation, 
the scholarship will go to a student 
who enrolls in specified courses in 
one of the following colleges at the 
university: 1) commerce and busi- 
ness administration; 2) engineering, 
or 3) liberal arts and sciences, in a 
course which would lead to employ- 
ment in a manufacturing enterprise. 

Selection of the winning student 
will be made by the university in 
accordance with its regular require- 
ments for scholarship and financial 
need. The student selected will re- 
ceive $500 per year for four years of 
his undergraduate work as long as 
he maintains a satisfactory scholas- 
tic record. 

Ronald Dice, R.R. No. 1, Alvin, 
Ill., the recipient of the initial award 
in 1959, currently is completing his 
first year of scholarship study under 
the foundation program. 








s BAM 


RECIPIENTS of Institute of Food Technologists achievement award for 1960 
for developing new sausage manufacturing procedure are Robert P. Dudley 
{inset}, food technologist, Merck & Co., Inc., Rahway, N. J., and three 
members of American Meat Institute Foundation’s scientific staff (I. to r.): 
Robert H. Deibel, bacteriologist; Dr. Charles F. Niven, jr., associate research 
director, and Dr. George D. Wilson, chief of food technology division. Pro- 
cedure reportedly cuts processing time for sausage from seven days to 24 
hours and insures positive control over production of “‘tangy’’ flavor tradi- 
tionally associated with summer sausage, salami and other meat items. 
Awards were presented at IFT’s recent annual meeting in San Francisco. 
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Rath Mid-Year Earnings 
Rise; Growth Continues 


The Rath Packing Co., Waterloo, 
Ia., earned $1,166,383 on sales of 
$145,544,948 for the 26 weeks ended 
April 2, compared with earnings of 
$161,165 on sales of $141,393,538 for 
the 26 weeks ended April 25, 1959, 
it was disclosed in the semi-annual 
report mailed to company stockhold- 
ers late last week. 

The differences in the dates of the 
two semi-annual periods is due to 
the change made in the closing 
dates of the 1959 fiscal year. 

Board chairman Howard H. Rath 
and president Joe Gibson cautioned 
in the report that results for part 
of a year have proved to be an un- 
reliable indicator of results for a 
full fiscal year “because of the 
seasonal fluctuations in our opera- 
tions.” 

Improved earnings, they added, 
have enabled the company to move 
forward with expansion plans. A 
new Rath meat processing and dis-~- 
tributing plant in Houston, Tex., is 
under construction. It will replace 
the firm’s present Houston branch 
which has been outgrown. 

Noting Rath’s recent purchase of 
126 acres near Columbus Junction, 
Ia., the officers said plans are being 
drawn for possible establishment of 
a small hog slaughtering plant on 
the property. The company’s new 
highly-mechanized feed mill in Wa- 
terloo is nearing completion after 
several construction delays caused 
by severe winter weather, the offi- 
cers reported. 

Company directors have voted to 
declare a 25¢ per share dividend 
payable June 10 to stockholders of 
record May 20. Dividends totaling 
50¢ a share have been paid pre- 
viously in the fiscal year. 


Morrell’s Earnings Seen 
‘Better’ in Fiscal Half 


Earnings of John Morrell & Co., 
Chicago, for the first six months of 
the current fiscal year will be “bet- 
ter” than during the comparable 
1959 period, W. W. McCallum, pres- 
ident, disclosed in a dividend an- 
nouncement. Final results for the 
period ended April 30 will be re- 
leased soon, he said. 

McCallum announced a quarterly 
cash dividend of 20¢ per share on 
the company’s capital stock and a 2 
per cent stock dividend whereby 
shareholders will receive one addi- 
tional share of capital stock for 
each 50 shares held at the close of 
business on June 15. Both the cash 
and stock dividends are payable 
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June 30 to Morrell shareholders of 
record on June 15. 

No fractional shares will be issued 
in connection with the stock div- 
idend, McCallum said, but share- 
holders will receive a cash payment 
for fractional interests at the rate 
of 70¢ for each 1/50th of a share to 
which they would be entitled. The 
70¢ rate was computed on the basis 
of approximately 1/50th of the New 
York Stock Exchange closing price 
on May 11 of $34.50 per share for 
Morrell stock. 


Armour’s Operating Net 
Rises 50% in Fiscal Half 


Armour and Company, Chicago, 
earned $7,057,000, or $1.35 per share, 
in the first six months of its fiscal 
year ended April 30, compared with 
$4,526,000, or 88¢ per share for the 
previous year, representing an im- 
provement of 50 per cent, William 
Wood Prince, president, announced. 

In addition, he said, there was a 
non-recurring profit on the sale of 
South American real estate of $1,- 
965,000, or 38¢ per share. Thus, to- 
tal operating and non-recurring 
profits equal a total of $9,022,000 or 
$1.73 per share. 

“The marked _ improvement,” 
Prince explained, “reflected not only 
the efficiencies resulting from op- 
erating fewer facilities at higher 
rates of capacity than in previous 
recent years, but also an increase 
in gross margins. The latter were 
disrupted by the inclement weather 
during the second quarter which 
caused erratic livestock and fer- 
tilizer marketing structures. Nor- 
mal seasonal patterns now prevail. 

“One effect of the erratic price 
movement was to raise rapidly the 
price of hogs and pork products, 
causing an inventory appreciation. 
To protect against future price de- 
clines, according to the principles of 
‘LIFO’ accounting, we made sub- 
stantial charges against earnings and 
credited the corresponding reserve 
account. While it is difficult to pre- 
dict the effect of such transactions 
for the remainder of the fiscal 
year, we believe prices will fluctu- 
ate within a narrow range. Busi- 
ness should remain good.” 

Armour’s semi-annual report to 
shareholders will be issued in June. 


City Bans Abattoirs 

Mayor Edward C. Dowling of 
Hammond, Ind., has signed a new- 
ly-passed ordinance declaring 
slaughterhouses a public nuisance 
within the city and requiring their 
removal by January, 1962. 


Chain Sells 1,250,000 
Lbs. of Armour Beef 


Believed to be the largest ship- 
ment of branded beef ever ordered 
from the packer by a single cus- 
tomer, 50 carloads of Armour and 
Company’s Star beef were featured 
in a gigantic week-long sale (Mon- 
day, May 16 to Saturday, May 21) 
in 200 Grand Union supermarkets 
in the New York-New Jersey-Con- 
necticut area. ; 

Enough steaks, roasts, hambur- 
gers, stew and other cuts were 
available from the  1,250,000-Ib. 
shipment to supply a day’s beef 
for more than 4,000,000 people. The 
beef rolled eastward by rail and a 
fleet of trailer trucks. Each load 
consisted of 70 to 80 sides, repre- 
senting approximately 27,000 Ibs. of 
Choice beef. 

From two rendezvous points in 
the East, Grand Union’s metropol- 
itan distribution center in Mt. Kisco, 
N.Y., and the Emery Transportation 
Co. truck terminal in Jersey City, 
the beef was rushed to the stores. 
Each cut of the record shipment 
was branded with an Armour’s Star 
quality red-white-and-blue colored 
foil label. 

Grand Union conducted an inten- 
sive advertising campaign to pro- 
mote the beef sale. It used news- 
papers, radio and television, in addi- 
tion to special point-of-purchase 
signs and displays in its stores. 


Packers Will Air Views 
At Marketing Congress 


Invitations have been extended to 
more than 2,400 independent meat 
packing concerns and their state and 
national trade associations to attend 
the Livestock Marketing Congress, 
June 22-25, in Lexington, Ky., ac- 
cording to information released by 
the office handling plans for the na- 
tionwide event. 

A panel of packers will discuss 
merchandising aspects of meat, from 
procurement of quality livestock to 
consumer sales. The panel will be 
part of a national forum discussion 
of all aspects and trends in livestock 
marketing by owners of public live- 
stock auction markets, livestock 
producers, agricultural college edu- 
cators, extension service leaders, 
livestock dealers and market agen- 
cies, as well as meat packers. 

Listed in the schedule of events is 
the second Continental Sweepstakes 
cattle sales on Saturday, June 25, at 
the Blue Grass Stockyards. The 
Kentucky Livestock Auction Mar- 
kets Association will be state host 
for the congress. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 
the field of merchandising meat and allied products. 





NEW ITEM introduced by Excelsior 
Food Products, Inc., Long Island City, 
N. Y., is spare ribs with barbecue 
sauce, pre-cooked, frozen and 
packed in heat-and-serve foil tray. 
The 12-0z. package also contains 
pouches of mustard and duk sauce. 





CANNED MORTADELLA is latest ad- 
dition to line of Italian pork special- 
ties manufactured by Carando’s, Inc., 
Springfield, Mass. Hermetically- 
sealed can, 10-1/2 in. high and 5 
in. in diameter, contains 7-1/4 Ibs. 
of mortadella. Designer and manu- 
facturer of colorful label for Caran- 
do's new pure pork product is Tomp- 
kins’ Label Service of Philadelphia. 





CANTONESE-STYLE frozen dinners of 
Chun King Enterprises, Inc., Duluth, 
Minn., include beef chop suey in 
package by Marathon of Wisconsin. 


ROUNDING OUT packaging program for chitterlings: of John Engelhorn & 
Sons, Newark, N. J., is 30-lb. container (left) coated inside and out 
with fine film of polyethylene. Large container, with metal top and bottom, 
recently was adopted for fresh bulk chitterlings and stomachs. Round pack- 
aging used by Newark firm for chitterlings also includes 2-lb. plastic-coated 
nesting containers and 5-lb. and 10-Ib. glassine-lined tubs. Sealright Co., 
Inc., Fulton, N. J., manufactures the round packages used by Engelhorn. 
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‘GROCERY STORE awning” design 
in red and blue is featured on new 
packages of Bernard §S. Pincus Co., 
Philadelphia, manufacturer of Yan- 
kee Maid meat products. Liberal 
white space completes patriotic color 
scheme. Firm formerly used red and 
yellow packages. Company’s deliy- 
ery trucks, stationery and outdoor 
advertising also carry the new look. 


ee. 





REUSABLE GLASS tumbler with red 
floral design, set off by white scroll 
work, is being used by Hygrade Food 
Products Corp., Detroit, for packag- 
ing siiced dried beef. Firm formerly 
used glass jar with paper label. New 
tumbler is made by Haze!-Atlas Glass 
division, Continental Can Co., Wheel- 
ing, W. Va. White metal closure is 
supplied by Anchor-Hocking Glass 
Co. Hygrade plans to add 5-oz. tum- 
bler to the initial 2-1/2-o0z. size. 
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KVP MEAT PROTECTION PAPERS... 
do the job for you economically and right! 


KVP papers for packers were formulated 
with true economy in mind—providing 
maximum protection at lowest possible 
cost. 


KVP’s paper technicians stand ready 
to develop or recommend a KVP paper to 
meet new protection problems you may 
have in storage, shipping, or display. 
SMOKED MEAT WRAPPERS: Single sheets, 
Laminated sets for domestic use, Lami- 
nated sets for government specifications, 
Sausage packages. 
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BARREL LINERS: In complete sets for beef, 
pork, poultry. 

BOX LINERS: Straight liners, Die cut liners, 
plain or printed. 

LARD AND SHORTENING: Cartons and car- 
ton liners, Export box liners, Drum lid 
gaskets. 

FROZEN MEATS: Freezer Papers for long or 
average term, Patty dividers, Printed car- 
ton overwraps, Box liners and dividers 
(single sheets and die cut), Wraps for 
green hams and bellies. 


SUTHERLAND 


SLICED BACON: Regular and Diecut sheets, 
plain or printed. Folders. 


POULTRY: Overwraps, Giblet wrappers, 
Body wraps for freezing, Die cut box 
liners, plain or printed. Trays. 


MISCELLANEOUS: Butter wrappers, Mar- 
garine wrappers, Ham jackets, Veal wraps 
—plain or printed, Fore and hind quarter 
wraps, Primal cut wraps, Spiced ham can 
liners, Luncheon. meat can liners, Liners 
for canned, sliced bacon. 


th popu pple 


KVP SUTHERLAND PAPER COMPANY «* Kalamazoo, Michigan 
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AMI Meeting Points Up Meat’s Big Role in Kansas 
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KANSAS GOVERNOR George Docking (second from left) takes lesson in 
“meat cutting” from J. C. McCowan of The Cudahy Packing Co., Wichita, at 
AMI meeting in Topeka. Shown (I. to r.) are: Dale Watson, Wichita Live- 
stock & Market Foundation; Governor Docking; McCowan; S. H. Marcus, Ex- 
cel Packing Co., Wichita, and Bennie Bird, Wichita Chamber of Commerce. 


The important role of the meat 
and livestock industry in Kansas 
was pinpointed for Gov. George 
Docking at a meeting sponsored by 
the American Meat Institute at the 
Hotel Jayhawk, Topeka. The meet- 
ing, one in a series being conducted 
by the AMI in the various states, 
attracted 45 Kansas packers and 
processors, state officials, educators 
and agricultural leaders. 

Kansas packers and _ processors 
produce about three times as much 
meat as is needed to meet the re- 
quirements of consumers in the 
state. Thus, Kansas is one of the 
heaviest meat “exporting” states in 
the country. Kansas farmers are 
expected to sell around 2,000,000,000 
lbs. of live meat animals this year, 
for an income of about $450,000,000, 
representing nearly 40 per cent of 
the state’s total agricultural revenue. 
Sale of cattle and calves alone is 
expected to bring almost one-third 
of Kansas’ farm income. 

Meat packers and processors in 
the state employ nearly 10,000 per- 
sons, with an aggregate payroll of 
$41,000,000 a year. Kansas ranks 
high nationally in production of all 
classes of meat animals, placing 
fifth in cattle and calf production 
and 14th in production of sheep, 
lambs and hogs. Livestock is raised 
on 85 per cent of all Kansas farms, 
a considerably higher figure than 
the national average. 


This information is found in the 
AMI handbook. “The Meat and 
Livestock Industry in Kansas and 
the Nation,” which was presented to 
Gov. Docking by Arthur B. Maurer, 
vice president of John Morrell & 
Co., Kansas City, on behalf of Kan- 
sas meat packers and processors. 
Maurer is a member of the AMI 
board of directors. 

Commenting on the current trend 
toward decentralization of packers’ 
slaughtering operations, Maurer 
pointed out that the number of meat 
packing plants in the nation has in- 
creased in the past 20 years by 
about 50 per cent until today there 
are more than 3,200 plants in oper- 
ation throughout the U.S. It is 
estimated that the nation’s popula- 
tion will rise to 200,000,000 by 1969. 
Maurer said that with more people 
to feed, the livestock-meat industry 
will have a bigger job to do. 

In addition to the formal presen- 
tation of the AMI manual to the 
state’s chief executive, the meeting 
featured a panel on industry prob- 
lems. Panelists included W. W. 
Keith, editor and publisher of the 
Winfield Courier; Wilbur Levering, 
farm director of radio station WIBW, 
Topeka, and a columnist for Kansas 
Farmer magazine; F. L. Dold, presi- 
dent of The Fred Dold and Sons 
Packing Co., Wichita, and J. C. 
McCowan, general manager of The 
Cudahy Packing Co., Wichita. 
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FOR OVER 4 YEARS U.S. Little Giant Conveyor Belts 


have been working at Wilson & Co. 


At the Albert Lea, Minn. plant of Wilson & Co., this 
U.S. Little Giant® Belt has been carrying franks from 
the skinless frank peeling machine to the packing per- 
sonnel, and the packaged products to the boxing station. 

Says Leo E. O’Neal, plant superintendent: “The 
wieners have to be handled gently. In 4 years’ service, 
U.S. Little Giant Conveyor Belt has behaved perfectly. 
No repairs have ever been needed —therefore no down- 
time. The belt is easy to keep clean, needs minimum 
maintenance and is reasonable in cost. Shipping and 
processing costs are a major production charge in a 


Mechanical Goods Division 








Rockefeller Center, New York 20, N.Y. 
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packing plant. This belt has cut these costs downward. 
The belt is safer than metal—there are no openings for 
personnel to get their fingers into.” 

This evidence of the performance of Little Giant Belt 
is another proof of “U.S.” authority in materials 
handling. Put Little Giant to work in your plant. 


When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick deliv- 
ery and quality industrial rubber products. 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 





In Canada: Dominion Rubber Company, Ltd. 
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N ORDER to ascertain the in- 
l fluence of varying protein levels 

and energy intakes on growth and 
carcass characteristics of swine, Ar- 
kansas workers (Jour. An. Sci. 19: 
67, 1960) self-fed weanling pigs to 
market weights on 12, 16 or 20 per 
cent protein diets adjusted to 950, 
1,050 or 1,200 calories per lb. by the 
addition of stabilized animal fats. 

From 40-75 lbs., the pigs gained 
fastest on the 1,200 calorie/lb. diet 
with either 16 or 20 per cent protein. 
From 75-125 lbs. live weight, there 
was no clear-cut superiority for any 
protein-energy combination. How- 
ever, from 125 lbs. to market weight, 
pigs on the 12 per cent protein-1,200 
calories diet made the fastest gains. 
Carcasses from pigs on the 1,200 
calorie/lb. diet were fattest at each 
protein level, whereas those fed 16 
or 20 per cent protein produced 
longer carcasses and a greater yield 
of primal cuts than those fed the 12 
per cent protein ration. 

This study indicates that the en- 
ergy-protein ratio influences carcass 
fatness, but it is doubtful if the 
swine industry will adopt this me- 
thod of producing leaner pork at 
present in view of the greater pro- 
tein requirements and_ resultant 
higher costs. 

Kulwich and others of the USDA 
(Jour. An. Sci. 19: 119, 1960) re- 
ported a study on the relationship 
between the natural beta radio- 
activity emitted and the composition 
of hams. In order to measure beta 
particles, it was necessary to grind 
the samples and reduce them to ash. 
The relationships between beta ra- 
dioactivity and percentage of ether 
extract, protein and moisture were 
all of the order of 0.99, which in- 
dicated that radioactivity was an 
excellent measure of  leanness 
and/or fatness. 

Although the method would not 
be suited for analysis of meat under 
most conditions, it served to give 
further proof that measurement of 
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potassium-40 (a natural radio-iso- 
tope emitting gamma rays which can 
be measured with a suitable appara- 
tus) may be a useful non-destruc- 
tive method for determining lean- 
ness of not only intact pieces of meat 
and meat emulsions, but also of live 
animals. The application to live 
animals still needs further studies 
on the influence of the radioactivity 
of non-carcass parts to total amount 
of radioactivity. 

Cole, Backus and Orme (Jour. An. 
Sci. 19: 167, 1960) reported on the 
relationship between specific gravity 
and tenderness of beef ribs of Prime, 
Choice, Good, Standard and Com- 
mercial grades. The Prime ribs re- 
ceived the highest taste panel rating 
and were the most tender as shown 
by shear-force measurements, 
whereas the Commercial ribs were 
rated lowest by the panel and re- 
quired the greatest amount of force 
to shear a standard-sized meat core. 
Ribs of the other grades tended to 
follow in order of desirability for 
both panel score and tenderness as 
measured by the shear method. 

Specific gravity -was correlated 
closely with subjective scores for 
marbling and ether extract. Al- 
though specific gravity was corre- 
lated negatively with over-all palat- 
ability score, flavor of lean, juiciness 
and tenderness, the relationships 
were too low to be of practical value 
in predicting eatability. However, 
the low relationships are not sur- 
prising in view of the low correlation 
between marbling and tenderness as 
reported in earlier studies. 

Cole, Orme and Kincaid (Jour. 
An. Sci. 19: 89, 1960) in a detailed 
article summarized their earlier re- 
port on the relationship of loin eye 
area and the separable lean content 
of certain muscle for predicting total 
carcass lean in beef. As reported 
earlier in this column (see THE 
NATIONAL PROVISIONER, January 2, 
1960, page 17), loin eye area was not 
highly related to the total separ- 


whats new in 





we 
a 


CSCUTCH 





A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the sixth in a series of 
monthly reviews of reports on current research in 
the field of meat and allied products. 


able lean in the beef carcass. 

Two recent reports deal with vari- 
ous characteristics of pork muscles. 
Ohio workers (Jour. An. Sci. 19: 
145, 1960) studied the relationship 
between several characteristics and 
palatability factors in pork loins. 
Results showed that dark-colored, 
firm muscles were higher in pH and 
had a higher water-binding capa- 
city than light-colored muscles. 
Tenderness increased as pH de- 
creased and as the loins became 
less firm. 

Wisconsin workers (Jour. An. Sci. 
19: 214, 1960) compared the physical 
and chemical properties of eight 
pork muscles from various locations 
in the carcass and investigated the 
usefulness of appearance of the ham 
muscles for indicating the properties 
of other muscles. The Wisconsin 
researchers found that a high pH in 
muscles was indicative of a high 
water-binding capacity and showed 
a lower initial glycogen level and a 
greater myoglobin concentration. 

The appearance of the gluteus 
medius muscle of the ham proved to 
be a fairly good indicator of color 
and water-binding capacity for other 
large muscles in the carcass. It 
would appear that conditions favor- 
ing maximum tenderness also favor 
weeping and pale color, which neces- 
sitates certain compromises. 

Saffle and Cole of Tennessee 
(Jour. An. Sci. 19: 242, 1960) in- 
vestigated the effects of fasting upon 
tissue pH and the amount and na- 
ture of shrinkage. Hogs were 
slaughtered off-feed and after 24, 
48, 72 and 96 hours of fasting. After 
fasting for 96 hours, the average 
shrinkage amounted to 8.37 per cent. 
About 50 per cent of the total 
shrinkage occurred during the first 
24 hours of fasting, an additional 38 
per cent during the next 24 hours 
and only 12 per cent during the third 
24-hour period. 

Although differences in dressing 
percentage were not statistically 
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significant, there was an average 
tissue shrink of 1.35 per cent during 
the 96 hours of fasting. The percent- 
age of viscera declined as fasting 
was prolonged, but the liver was the 
only part of economic value shown 
to decrease. Neither muscle pH nor 
the yield of any of the primal cuts 
was affected significantly by fasting. 

The fact that there were some 
tissue losses during fasting would 
indicate the desirability of minimiz- 
ing off-feed periods prior to slaugh- 
ter. However, results of fasting 
were less pronounced than have 
been reported by other workers. 

Self and others investigated the 
influence of limited feeding on pas- 
ture upon feed efficiency and cer- 
tain carcass traits of growing swine. 
All pigs were on pasture and were 
either self-fed or hand-fed two- 
thirds or approximately 50 per cent 
of the same ration. 

Although average daily gains de- 
clined as feed consumption was re- 
stricted, efficiency improved. Aver- 
age carcass backfat was 1.72, 1.73 
and 1.52 in. and average percentage 
of lean cuts was 48.7, 49.7 and 51.4 
for the full-fed, two-thirds and one- 
third full-fed lots, respectively. All 
differences were statistically sig- 
nificant from each other except for 
average backfat thickness in the 
full-fed and two-thirds full-fed 
swine groups. 

This study would indicate that 
limited feeding on pasture can ma- 
terially decrease fatness in swine 
carcasses. Although limited feeding 
in drylot also can accomplish a re- 
duction in fatness, the pasture-fed 
groups improved in efficiency on 
limited feeding, whereas, with lim- 
ited feeding in dry-lot, the amount 
of feed required per pound of gain 
increases. Apparently, the increase 
in efficiency was due to increased 
utilization of the pasture forages. 
However, it should be pointed out 
that no charges were made against 
the pasture in calculating efficiency 
of gains. 

Godley et al. (Jour. An. Sci. 19: 
203, 1960) compared purebred An- 
gus, crossbred Brahman X Angus, 
Brahman X Hereford and Hereford 
X Angus cows for production of 
slaughter calves. All cows were bred 
to the same Shorthorn bull. 

The Hereford X Angus cows had 
significantly heavier calves at birth, 
but the calves graded lowest on foot 
and in the carcass at 210 days of age. 
The 210-day weights averaged 498, 
513, 557 and 538 lbs. for the Angus, 
Hereford X Angus, Brahman X 
Angus and Brahman X Hereford, 
respectively. The differences in 
weight of the calves at 210 days of 
age were all significantly different 
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from each other, with the exception 
of those from the purebred Angus 
and the Hereford X Angus cows. 

The calves from Brahman X Here- 
ford cows had significantly higher 
dressing percentages than any other 
group. The greater milk production 
of certain crosses also appears to be 
a contributing factor to differences. 

Wilson and others (Food Tech. 14: 
143, 1960) investigated the optimum 
temperature and length of time for 
increasing tenderness of round 
steaks from U.S. Utility and U.S. 
Good carcasses. Microbial growth 
was controlled effectively by stitch 
pumping the rounds with 30-50 ppm. 
of oxytetracycline prior to cutting 
and ageing, or by 45,500 rad of gam- 
ma radiation in addition to the 
antibiotic treatment. Irradiation of 
steaks at the level used did not 
adversely effect the flavor or ten- 
derness of either aged or unaged 
round steaks. 

On the basis of results, a temper- 
ature of 110° F. for 24 hours was 
found to be most desirable for rapid 
tenderization. Tenderness achieved 
in the recommended manner was 
comparable to the tenderness ob- 
tained in steaks aged 14 days at 
35° F., which is the more conven- 
tional method of ageing. 

Hougham (Good Tech. 14: 170, 
1960) studied the effects of heating 
time on cured irradiated hams and 
the use of ascorbic acid and liquid 
smoke for protecting cured irradi- 
ated hams from oxidative changes. 
Higher drip losses occurred in hams 
held for several days after radiation 
prior to heating. Therefore, it was 
recommended that the heat treat- 
ment should be accomplished either 
before or immediately following 
radiation. 

The combination of smoke and 
ascorbate showed a beneficial anti- 
oxidant effect and the liquid smoke 
helped mask the off-odors of irradi- 
ation and_ significantly increased 
acceptability. 

An interesting paper by Makower 
(Food Tech. 14: 160, 1960) reports 
results on enzyme inactivation in 
various plant materials by chemical 
methods. Nearly complete inactiva- 
tion of catalase, peroxidase, acetyl 
esterase and phosphatase was ac- 
complished by infiltrating pieces of 
cabbage, apple, carrot and celery 
under vacuum with a mixture of 
acid, alcohol and surfactant. 

None of the three components in 
the mixture used for inactivation 
was effective alone as an enzymatic 
inhibitor. Enzyme inactivation in- 
creased as the pH of the infiltration 
solution was decreased. Strong min- 
eral acids with a pH of 1.5 or lower 
in the infiltraton mixture were 


rated as good enzyme inactivators. 

Although this study is not con- 
cerned with meat, the method of 
enzyme inactivation is of academic 
interest in the meat field because 
enzyme inactivation would be de- 
sirable in certain meat processing 
procedures. 

For example, one of the major 
problems in storing irradiated fresh 
meats has been enzymatic break- 
down. As a result, cooking has been 
used as a means of inactivating the 
enzymes prior to storage, but it is 
possible that chemical methods such 
as described could be used instead. 

The association between the 
growth of certain microorganisms 
and the production of off-odor and 
slime was investigated by Ayres at 
Iowa State (Food Res. 25:1, 1960). 
Even though meats tested had a low 
initial bacterial contamination, they 
developed off-odor by the second or 
third day at 25°C., by the third day 
at 20°C., by the fifth day at 10° or 
15°C., by the 10th day at 5°C. and 
by the 20th day at 0°C. 

At 10°C. by the end of the sixth 
day, the organisms had reached 50,- 
000,000 per sq. cm.; by the seventh 
day the meat had a pronounced off- 
odor, and slime appeared before the 
eighth day of storage. Spoilage was 
evident before the fourth day at 
20°C., while at 5°C. slime did not 
appear until about the 13th day. At 
0°C. meat did not develop off-odor 
until 20 days and slime until 22 
days had passed. 

The type of microorganisms re- 
sponsible for spoilage varied with 
the temperature. Results indicate 
that the best ways of controlling 
microbial spoilage on meat are by 
cleanliness, good sanitation and 
holding at low storage temperatures. 


Meat Quality Tests to be 
Applied at Hog Meeting 


During the 22nd annual National 
Hampshire Meat Hog Conference 
scheduled for July 31, August 1 and 
2 at the Ak-Sar-Ben Fairgrounds, 
Omaha, representatives of all seg- 
ments of the swine industry will be 
able to test their skill in recogniz- 
ing meat hogs in live animals. 

As a check on these skills, the 
live animals will be slaughtered in 


* the Omaha plant of Cudahy Pack- 


ing Co. where meat specialists will 
obtain carcass measurements and 
apply tests of quality as a final check 
of values. Several carcasses and 
various cuts then will be displayed. 

In addition to constructive dem- 
onstrations of breed progress, the 
three-day program will include 
shows of breeding animals. 
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No. 1006 CRADLE 


RESTRAINER 


Fou Lange 
Capacity “Plants 


. . - BOSS Restraining 
and Stunning Units are 
also available in a con- 
tinuous Conveyor Unit. 
The #1005 BOSS 14' 
Restraining Conveyor 
Unit has a capacity of 
over 600 hogs per hour. 


BOSS provides tables for sticking, bleeding or shackling 
and can furnish bleeding rail conveyors according to 


the layout best suited to your plant. 


74A3 
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. . » features fast, efficient operation to help put your plant in 
compliance. After hogs enter Restrainer (photo #1) the entrance 
gate is closed. The weight of the hog drops the floor when the 
lock is released, wedging the hog between the sloping sides of 
the Restrainer (photo #2). While restrained in the wedged posi- 
tion, the hog is stunned with the No. 1004 BOSS Elther Stunner 
with wand applicator. After stunning, the hog is immediately 


ejected from the Restrainer (photo #3) to a sticking or shackling 
table. 


Capacity up to 125 
hogs per hour. 


Weight—1 200 Ibs. 


Provided with air op- 
erated throwout as 
standard, manual op- 
eration available. 




















BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


ROTARY PUMPS (NE 
925): Stainless rotary 
pumps with resilient rotors 
can be used wherever con- 
troller flow is required for 
moving products with wide 
range of viscosities and 
pressures. Product enter- 
ing pump case is drawn 
alternately into chambers 
formed between lobes of 
each rotor and inner cir- 


Og 5 AO 





cumference of case. 
Grooves in case and cover 
balance pressure hydrau- 
lically on both sides of 
rotors. Introduced by 
Creamery Package Mfg. 
Co., Chicago, pumps can 
handle products up to 220° 
F. Vented cover models for 
pressure regulation and 
capacity variation are 
available for either air or 
manual operation. 


SEPARATOR PULLEY 
(NE 894): Constructed of 
ceramic material and 
faced with stainless steel, 
magnetic separator pulley 
is said to double protection 
against tramp iron for 
owners of “Crackling Ex- 
peller” equipment made 
by The V. D. Anderson 
Company, Cleveland. Out- 
standing feature is an ap- 
proximate 100 per cent 


extension of magnetic field 
from face of pulley. Pulley 
reportedly gives constant 
magnetic power, yet re- 
quires no energizing, elec- 
trical power or wiring. 
Magnetic permanence is 
guaranteed for unit life. 


LEVELING RAMP (NE 
921): Fram e-contained, 
spring counterbalanced 
dock leveling ramp, man- 
ually-operated but with 
completely automatic lip, 
has been announced by 
Globe Hoist Co., Philadel- 
phia. Complete unit can 
be installed in dock recess 
measuring 74 x 24 x 86%4 





in. Platform is 6 ft. wide x 
8 ft. long, including hinged 


lip section. To actuate 
ramp, operator trips re- 
lease mechanism by means 
of cord. When not in use, 
unit is locked horizontally 
to level of surrounding 
dock area. Sustaining, as 
well as roll-over loading- 
supporting, capacity is 20,- 
000 Ibs. 


PORTABLE pH METER 
(NE 924): Big-scale pH 
meter can be used where- 
ever standard 115-volt AC 
outlet is available. Unit 
makes it possible to read 
pH values within 0.02 pH, 
according to Analytical 
Measurements, Inc., Chat- 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (5-21-60) 


Key Numbers 


EE Fe ETE AEE 


RN Soh sens aklia bles Sah oe 
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ham, N. J., the manufac- 
turer. Meter features single 
operating control and elec- 
tronically-modulated am- 





plifier, with printed cir- 
cuitry and sensitive meter 
elimination. Polyethylene- 
electrode probe unit per- 
mits user to “bring meter 
to sample.” 


CONTINUOUS STUFFER 
(NE 874): Continuous 
stuffing unit, which re- 
portedly will feed up to 14 
linking machines, has two 
separate stuffing or filling 
outlets. Termed “Presto 
Constanflo” stuffer, unit 
can handle product at ex- 
tremely high speeds. Vacu- 
um arrangement  elimi- 


nates air from product just 
before stuffing or filling; 
hydraulic compressor and 





vacuum pump are both 
self-contained. Open hop- 
per is said to be easy to 
load, automatically or 
manually. Machine fea- 
tures quiet, vibration-free 
cperation, according to 
Barliant & Company, Chi- 
cago, the distributor. Easy- 
to-clean unit has been im- 
ported from Europe by 
I. Kobrowski, Chicago. 


DRUM CURING (NE 
903): Offered by Johnson 
& Carlson, Chicago, new 
hide curing process in- 





stalled at a St. Louis meat 
packing plant can handle 
4,000 Ibs. of hides. Drum is 


8 ft. in diameter with 8-ft. — 
hides are — 
washed and drained, salt ~ 
and disinfectant are added ~ 


staves. After 


= 
x E: 


own brine. Manufacturer 
claims no grease will re- 
main on hair if water used 
in drum curing operation 
is maintained at tempera- 
ture of 50° F. or less. 


SCREW 


(NE 880): The Bucket 


Elevator Co., Summit, N.J., ~ 
has announced a new line ~ 
of stainless steel helicoid — 
screw conveyors and rib- © 


bon flight conveyors with 


design features to meet { 
sanitary requirements of © 


food and other industries. 


Conveyors are available — 
in sizes from 4 to 12 in. in © 
Features in- | 
clude: outboard mounted ~ 


diameter. 


bearings with inboard re- 
movable mechanical seals 
or stuffing boxes; hinged 


eer 


drop bottom troughs held 
in place by quick-opening 
clamps, and top covers 
secured by pivoted U-type 
clamps or toggle clamps. 
Use of food-grade hollow 
core and bead neoprene 
gasketing is said to assure 
dust-tight operation. 
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SPENT AMMUNITION (OR THE DAY DANIELS 
WRAPS SENT YOUR SALES BOOMING) 


If wraps with extra dash and sparkle and come 
hither would do your sales some good, you’re at the 
right place. 

Daniels wraps are always on target. No blurs. Never 
out of focus. You get every bit of the vim, vigor and 
vividness you pay for. 

The paradox that the better we make our wraps the 
quicker they hit the home wastebasket doesn’t bother 
us at all. As long as you’re happy. And you will be. 


We’re anxious to hear from you. 
We would like to tell you more. 


This is the freshness 
you capture in a Daniels wrap. 


EJANIELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin .. . Chicago, Illinois .. . Rochelle 
Park, New Jersey .. . Columbus, Ohio . . . St. Louis, Missouri... . 
Dallas, Texas . . . Denver, Colorado . . . Los Angeles, California 











ALL MEAT ... output, exports, 


imports, stocks 








pear below as follows: 


Lambs, 369,56 





Meat Production Continues Upward Swing 


Production of meat continued to work upward last week, as volume 
of output under federal inspection for the period rose to 436,000,000 Ibs. 
from 434,000,000 lbs. for the previous week. Volume last week was 
also about 8 per cent larger than the 402,000,000 lbs. produced in the 
same May week last year. Only cattle contributed to the week’s gain 
in total meat output, as slaughter of all other classes was down. How- 
ever, all animals contributed to the gain over last year. Slaughter of 
cattle for the week numbered about 30,000 head larger than last year 
and hog kill about a 126,000-head, or 10 per cent edge, over the count 
a year ago. Estimated slaughter and meat production by classes ap- 


BEEF PORK 
Week Ended Number —— (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M's Mil. Ibs. 
May _ = ia Peonees 375 224.2 1,345 187.8 
May SAS (549 one bios de 370 222.4 1,360 187.5 
May WD Rveuas ccaewnes 345 208.5 1,219 170.9 
VEAL LAMB AND TOTAL 
Week Ended Number Preduction MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
May EE Mets s Wik vse 3's 90 10.9 265 12.7 436 
May | Re 92 10.9 275 13.2 434 
May i one banka ae ures 87 10.8 255 12.1 402 


1950-60 HIGH ss KILL: Cattle, 462,118; Hogs, 


1950-60 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ende:) CATTLE 

Live Dressed Live Dressed 
May Pe bese Vseeabens 1,040 598 245 140 
May Of Pa eer 1,045 601 242 138 
May i Me: beckhac teens ds 1,047 604 246 140 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
May ee Wl sins 3 dte's ae Bo 215 121 98 48 43.0 
May i a, eax bcihue oaks 210 119 98 48 _— 43.3 
May SE 0.5 Svatet new ene 217 124 98 47 14.3 43.0 


1,859,215; Calves, 200,555; Sheep and 








April Accumulation Of Meats In Cold Storage 
Smaller Than Last Year; Gain Mostly Fresh Pork 


eats moved into cold storage in 

lighter than normal volume in 
April, a U. S. Department of Agri- 
culture report indicated. Volume of 
all meats in cold storage at the close 
of the month totaled 641,760,000 
Ibs. for a 49,000,000-lb. increase 
since the close of March. The April 
build-up last year amounted to 
about 58,000,000 lbs. The April in- 
crease in meat stocks was mostly 


fresh pork, with canned meats con- 
tributing to a lesser degree to the 
build-up. Stocks of other meats were 
generally down. Volume of all meats 
in cold storage on April 30 last year 
was 659,965,000 Ibs. and the five- 
year average was 647,680,000 Ibs. 
Beef inventories settled to 158,- 
209,000 lbs. in April from 165,650,- 
000 lbs. a month before and were 
about 13,000,000 Ibs. smaller than a 








U.S. COLD STORAGE MEAT STOCKS, APRIL 30, 1960 
April 30 March 31 April 30 5-Yr. av. 
1960 1960 1959 1955-59 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
ae cea c'cicsls W a0 58% Giwk.oie. 148,399 154,070 159,046 136,515 
Beef, in cure or cured ............+++. 1,810 11,580 12,064 10,068 
PENNE 25-575 90 5 oS oN wieie's w aein wd mye.9 0 \0.0 158,209 165,650 171,110 146,583 
Pork, frozen: 
ER RE et ee er eer ee 18,038 11,695 11,331 Miedss 
CE Catt cdots eet ey paces eecese sade 63,907 46,829 65,861 eresks 
EE Os anno Sand ean be we acne deen as 131,454 115,771 127,397 re 
EE ee cach baeds cewewesees'ea 124,024 109,593 119,744 Peres 
Total Crewe POT iss ss ee. ca 337,423 283,888 324,333 334,368 
Pork, in cure or cured: 
DCTS sch cndesvhases ceesvsace's 12,594 11,548 12,178 eee 
Sr eee 6,657 6,171 9,310 ee 
EY I -MEETE icc tcweccesscevecce 27,580 36,314 35,176 re 
IE I foo 5 a'aerapis b's be ancees 46,831 54,033 56,664 72,111 
PG IE se 0:5 Cbd alow a 0050 < dred ve 384,254 337,921 380,997 406,479 
IE ec ces cick vats 09.06.54 se 7,884 7,924 13,181 12,749 
Lamb and mutton in freezer .......... 11,076 11,188 13,478 9,227 
Canned meats in cooler ............... 80,339 70,940 81,199 72,642 
Rs MU OD <6 6p Kewle's cptas'nabans'es 1,7 593,623 659,965 647,680 
On April 30, 1960 the government held in cold storage outside of processors’ hands, 
1,602,000 Ibs. of beef and 1,931,000 lbs. of pork. *Not reported separately prior to 1957. 


year earlier, but about 11,500,000 
lbs. above average. The April 1959 
change in bees stocks. was negligible, 

Pork holdings, with the accumula- 
tion made up of fresh stocks, totaled 
384,254,000 Ibs. at the close of April 
for an increase of about 46,000,000 
Ibs. since the end of March. Last 
year’s April pork increase amounted 
to about 44,000,000 Ibs. Stocks of 
fresh pork were up by about 53,500,- 
000 Ibs., while inventories of pork 
in cure or cured declined by about 
7,000,000 Ibs. 

Holdings of veal, lamb and mut- 
ton’s “shrunk” slightly in April, 
while stocks of canned meats showed 
a considerable increase for the 
month. Compared with last year, 
veal inventories were down by more 
than 5,000,000 Ibs. and nearly 5,000,- 
000 lbs. below average. Lamb and 
mutton stocks, while down from a 
month before and a year earlier, 
were above average. Canned meat 
inventories fell off from last year, 
but were above average. 


Suggests Possibility Meat 
Buying Will Be By Pedigree 

Identifying the meat with the 
pedigree of the source animal as a 
means of guaranteeing the house- 
wife the quality she wants was sug- 
gested as a new sales technique by 
Harold Breimyer during a recent 
speech at the National Institute of 
Animal Agriculture. Breimyer is 
staff economist for the Council of 
Economic Advisors. 

“Somehow, someway the con- 
sumer’s guesswork in buying meat 
must be reduced. The gambling 
instinct is more willingly expressed 
at a card table than at a meat 
counter,” Breimyer pointed out. 

He indicated that perhaps blood- 
lines of livestock will be selected for 
quality of final product and produc- 
tion of those lines will be identified 
throughout the marketing process 
over the retail counter. “We might in 
the future buy beefsteaks labeled 
with the pedigree of the cow,” Brei- 
myer suggested. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Mar. 1960-59, 
as reported by the USDA, in 00's. 
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Cattle Calves Hogs S&L 

60°59 «49°60 «= ’59 60 59°60 59 
Ala. 16.3 146 28 28 84.5 675 — 0.1 
Fla. 27.0 24.2 108 60 505 540 — 01 
Ga. 25.0 20.6 5.5 5.8 19501520 — — 
Total 

68.3 59.4 19.1 14.6 330.0 273.5 — 0.2 
3 Mo. 1960 189,500 57,900 980,000 300 
3 mo. 1959 182,200 54,800 818,000 00 
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PROCESSED MEATS .. . SUPPLIES 





EEC Tariffs May Stifle U. S. 
Exports Of Animal Products 


Formation of the European Com- 
mon Market (EEC) by Belgium, 
France, West Germany, Italy, the 
Netherlands and Luxembourg will 
result in a new common external 
tariff for the six countries, export 
interests in this country fear. The 
new tariffs may have considerable 
effect on United States exports of 
livestock products. 

Products which may be adversely 
affected by the arrangement be- 
cause of a high external duty rate 
are lard, fatback and variety meats. 
Exports of products which have a 
low or free external tariff (such as 
inedible tallow and greases for in- 
dustrial uses, sausage casings, bo- 
vine hides and skins, and mohair) 
may increase, however, from an ex- 
pected general increase in trade. 

The impact of tariff changes on 
U.S. exports of livestock products 
will depend ultimately on the results 
of tariff negotiations with the EEC 
now scheduled to begin in Septem- 
ber, 1960, in Geneva. 

Practically all of the lard shipped 
to the Common Market goes to West 
Germany. The present duty on lard 
remelted in West Germany is 10 per 
cent plus a 4 per cent turnover tax. 
Principal markets for U. S. inedible 
tallow and greases are Italy, the 
Netherlands and West Germany. 


There is a 12 per cent West Ger- 
man duty on these, but none in the 
other two countries. 

The Netherlands and West Ger- 
many are substantial markets for 
U. S. salted and cured pork. The 
West German duty on fatback is 10 
per cent and the Benelux duty is 12 
per cent. These countries, too, are 
the principal Common Market im- 
porters of variety meats. The pres- 
ent duty on most variety meats in 
both countries is 10 per cent. 

The gradual elimination of in- 
ternal tariffs within the market will 
also have an adverse effect on ex- 
ports of lard and fatback. Principal 
competitors of the U. S. are coun- 
tries within the EEC which will 
eventually have duty-free access to 
the West German and Netherlands 
markets for the products. The Com- 
mon Market is a lard surplus area; it 
is a small net importer of carcass 
pork and is a substantial net import- 
er of beef, tallow and greases. 


CHICAGO LARD STOCKS 


Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade as follows: 


May 13 May 6 
1960 1 
P. S. lard (a) 5,269,313 5,269,313 
2. Gi: Sa i i Semen." egareas 
Dry rendered lard (a) 1,356,263 1.316 949 
Dry rendered lard (b) 911,363 911,363 
TOTAL LARD 7,536,939 7,497,625 


(a) Made since October 1, 1959. 
(b) Made previous to October 1, 1959. 


F. |. SLAUGHTER BY REGIONS 


United States federally inspected 
slaughter by regions in March 1959, 
totals compared, as reported by the 
USDA, in 000’s. 


Cattle Calves Hogs S & L 


Region 
N. Atl. states ....... 124 135 514 193 
S. Atl. states ........ 42 28 375 ~ 
N.C. states—East. ... 278 162 1,481 85 
N.C. states—N.W. .... 504 65 2,293 323 
N.C. states—S.W. ... 162 10 587 72 
S. Central states .... 138 53 541 81 
Mountain states ..... 122 2 113 156 
Pacifie states ........ 207 26 212 177 
Totals, Mar. 1960 ...1,577 482 6,116 1,088 
Totals, Mar. 1959 ...1,334 423 5,733 1,143 
EAST COAST MEAT IMPORTS 


Arrival of foreign meat at New 
York, Boston and Philadelphia, as 
reported in pounds by the USDA: 


WEEK ENDED MAY 7, 1960 
From Agentina—298,826 canned beef. Cana- 
da—73,733 carcass beef and veal. Denmark— 
27,967 canned pork. Holland—244,648 canned 
pork. New Zealand—61,175 boneless beef. West 
Germany—7,679 canned pork. 


Meat Index At 9-Mo. High 

Meat prices, edging gradually up- 
ward last week, soared to their 
highest level in nine months. The 
average wholesale meat price index 
for the week ended May 10 at 97.1 
was the highest since the week end- 
ed September 29 when it was 98.2. 
The average primary market price 
index also worked upward to 119.9 
from 119.8 for the previous week. 
The same indexes for the corre- 
sponding period last year were 102.8 
and 119.6, respectively. 








DOMESTIC SAUSAGE 


Pork sausage, bulk, 
. es ee er rere 
Pork saus., sheep cas., 


(icl. Ib.) 
30 @37 


in 1-lb. package ..... 52 @57 
Franks, sheep casing, 

in 1-lb. package ...... 63 @69 
Bologna, ring, bulk ..47 @54 
Bologna, a.c., bulk ....35 @41 
Smoked liver, a.c., bulk 37 @45 
Polish sausage, self- 

service pack. ........ 58 @71 
Smoked liver, n.c., bulk 47 @53 
New Eng. lunch spec. 61 @66 
Olive loaf, bulk ....... 40% @53 


Blood and tongue, n.c. 4714 @67 
Blood, tongue, a.c. ....4542@65 
Pepper loaf, bulk . 48% @65l2 
Pickle & Pimento loaf . .4342@53 
Bologna, a.c., sliced 


6, 7-oz. pack. doz. ....2.61@3.60 
New Eng. lunch spec., 

Sliced, 6, 7-0z., doz. 3.93@4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. ..2.93@3.84 
P.L. sliced, 6-0z., doz. 3.55@4.80 
P&P loaf, sliced, 

6, 7-oz., dozen ....... 2.78 @3.60 


DRY SAUSAGE 
(Sliced, 6-0z., Ib.) 


Cervelat, hog bungs 1.08@1.19 
SPRUNG 5s kee ce entice 65 @67 
ME on eco akelace tse 89@91 
eee 78@80 
SD. 2 oe 98@1.90 
Salami, Genoa style ... 1.10@1.12 
Salami, cooked ........ 1@53 
SS er er ee 88 @90 
ME Ose Cee ay cic 1.00 @ 1.02 
Seer 89@91 
MORAG S ovis ca eecs 60 @62 


CHGO. WHOLESALE 


SMOKED MEATS 


Wednesday, May 18, 1960 
Hams, to-be-cooked, 
14/16, wrapped .......... 49 
Hams, fully cooked, 


14/16, wrapped .......... 50 
Hams, to-be-cooked, 

16/18, wrapped .......... 48 
Hams, fully cooked, 

16/18, wrapped .......... 49 
Bacon, fancy, de-rind, 

8/10 lbs., wrapped ..... 42 
Bacon, fancy sq. cut, seed- 

less, 10/12 lbs., wrapped 39 


Bacon, No. 1, sliced 1-lb. 
heat seal, self-service pkg. 52 


SPICES 
(Basis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 
86 96 


Allspice, prime 

WOME) .ccccccssc 99 1.01 
Chili pepper ....... “6 
Chili powder ....... as 56 
Cloves, Zanzibar .. 60 65 
Ginger, Jamaica .. 44 50 
Mace, fancy Banda 3.50 3.90 

East Indies ...... Pe 2.95 
Mustard flour, fancy .. 43 

Peas ne 38 
West Indies nutmeg... 1.82 
Paprika, American, 

WoO Ee i avcescocdas ow 52 
Paprika, Spanish, 

WTR, KbKntvasicacs es 67 
Cayenne pepper .. xp 63 
Pepper: 

Red, No.1 ....... 5 

WN vacaeecnuns 97 1.05 

Pe eee 71 76 
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SAUSAGE CASINGS 


(Per hank) 


Sheep casings: 
26/28 mm. 





(Lel prices quoted to manu- 24/26 mm. 
facturers of sausage) 22/24 mm. 
20/22 mm. 

Beef rounds: (er set) 18/20 mm. cs . 
Clear, 29/35 mm. ....1.25@1.35 IG7TR WOW © 6 hi oc ees 1.35@1.45 
Clear, 35/38 mm. ....1.25@1.35 
Clear, 35/40 mm. ....1.10@1.25 
Clear, 38/40 mm. ....1.25@1.35 CURING MATERIALS 


Not clear, 40 mm./dn. 75@ &5 


Nitrite of soda, in 400-lb. Cwt. 


Not clear, 40 mm./up 95@1.05 bbls., del. or f.0.b. Chgo. $11.98 
Beef weasands: (Each) Pure refined gran. 

No. 1, 24 in./up 13@ 15 nitrate of soda ......... 5.6: 

No. 1, 22 in./up 146@ 18 Pure refined powdered nitrate 
Beef middles: (Per set) OE GG ks cevaenincesecees 8. 


Ex. wide, 2% in./up 3.60@3.85 


Salt, paper sacked, f.o.b 


Spec. wide, 2% in. 2.65@2.90 Chgo. gran. carlots, ton .. 30.50 
Spec. med. 1%-2% in. 1.75@2.00 Rock salt in 100-Ib. 
Narrow, 1% in./dn. ..1.15@1.30 PR ong f.0.b. whse., Chgo. 28.50 
Beef bung caps: (Each) Raw, 96 basis, f.0.b. N.Y. .. 6.05 
Clear, 5 in./up ...... 38@ 42 Refined standard cane 
Clear, 444-5 inch ..... 29@ 34 gran., delv’d. Chgo. ..... 9.25 
Clear, 4-4% inch ..... 20@ 22 Packers curing sugar, 100- 
Clear, 3%-4 inch 146@ 19 Ib. bags, f.0.b. Reserve, 
Beef bladders, salted: (Each) Raia: SO BO giv don eacees 8.85 
7% inch/up, inflated .. 21 Dextrose, regular: 
614-7% inch, inflated .. 12 Cerelose, (carlots, cwt.) .... 7.41 
5%4-6% inch, inflated .. 12@ 14 Ex-warehouse, Chicago .... 7.56 
Pork casings: yer 
29 mm./down ........ 2 q 
BO/BF WB. ic cc cecscs 4.35 @5.00 SEEDS AND HERBS 
ye eee 3.25@3.35 (Lel., Ib.) Whole Ground 
, oo eee 2.60@2.75 Caraway seed ........ 31 36 
SEIS WEB kv ccedins 2.35 @2.50 Cominos seed ........ 43 48 
Hog bungs: (Each) Mustard seed 
Sow, 34 inch cut ........ 62@64 UU, sp ccawncecasces 23 
Export, 34 in. cut ....... 53@57 yellow Amer. ...... 17 
Large prime, 34 in. ..... 42@45 COORD  o dnccc caccccs 37 
Med. prime, 34 in. ...... 29@32 Coriander, 
Small prime ............. 16@22 Morocco, No. 1 ..... 20 24 
Middles, cap off .......... 70@75 Marjoram, French .. 54 63 
Rie WRI  iocce ceaes cine 7@10 Sage, Dalmatian, 
Hog runners, green ..... 15@20 i dy Beep errs oor reee 59 66 


FRESH MEATS... Chicago and outside 





CHICAGO 


May 17, 1960 


CARCASS BEEF 


Steers, gen. range: 


(carlots, Ib.) 


Prime, 700/800 ..... none qtd. 
Choice, 500/600 ..... 431% 
Choice, 600/700 ..... 3 
Choice, 700/800 ...... 4214 @43 
Good, 500/600 ....... 41% 
Good, 600/700 ....... 41 
a Bees aaa 3544 
Commercial cow 33 
Canner-cutter cow 33 


PRIMAL BEEF CUTS 


Prime: 
Rounds, all wts. 


55 
Tr. loins, 50/70 _— 95 


Sq. chux, 70/90 
Armchux, 80/110 
Ribs, 25/35 (cl) 
Briskets (icl) 
NE TE. scab se 
Flanks, rough No. 1 
Choice: 
Hindatrs., 5/800 
Foregqtrs., 5/800 ..... 
Rounds, 70/90 Ibs. 
Tr. loins, 50/70 Icl. 
Sq. chux, 70/90 ...... 
Armchux, 80/110 
Ribs, 25/30 (cl) 
Ribs, 30/35 (cl) 
Briskets (icl) 
Navels, No. 1 ...... 
Flanks, rough No. 1. 
Good (all wts.): 
Sq. chucks 
Rounds 


va @75 


(Lb.) 
@56 
@1.10. 


14% @15 


53%4 
35 


. 514% @52 
--78 @86 


14% @15 


37 @38 
50 @52 
29 @30 
53 @55 
67 @70 


COW, BULL TENDERLOINS 
Gob lots, 1b) 


C&C grade, fresh 
Cow, 3 
Cow, \ 
Cow, 4/5 Ibs. 

Cow, 5 Ibs./up ... 
Bull, 5 Ibs./up . 





CARCASS LAMB 


Qecl., Ib.) 

Prime, 30/45 Ibs. -- 46 @48 
Prime, 45/55 Ibs. 441, @47 
Prime, 55/65 Ibs. 42 @45 
Choice, 30/45 Ibs. 46 @ 

Choice, 45/55 Ibs. .... 444%4@47 
Choice, 55/65 Ibs. .... 42 @45 
Good, all wts. ......... 40 @46 


BEEF PRODUCTS 


(Frozen, — Ib.) 
Tongues, No. 1, 100’s 





Tongues, No. 2, 100’s .. 31 
Hearts, regular. 100’s .. 22n 
Livers, regular, 35/50’s 234on 
Livers, selected, 35/50’s 30%4n 
Tripe, cooked, 100’s .. 8n 
Tripe, scalded, 100’s .. 7 
Lips, unscalded, 100’s 14n 
Lips, scalded, 100’s 16%4n 
ML. sible bee 6s UA be he e-e 4% 
BAD SEE. vio csecceess 5% 
Udders, 100’s ......... 5% 
FANCY MEATS 
Beef tongues, ab.) 
corned, No. P Lue one 39 
corned, No. 2 ....... 37 
Veal — ‘athe. a 135 
ere 155 
Calf coupaee. 1-Ib./dn. 31 
BEEF SAUS. MATERIALS 
FRESH 
Canner-cutter cow meat, ab.) 
POFEOIS. 2 nce sccccccs 46 
Bull meat, boneless, 
0 RR A rer 48 @48% 
Beef trimmings, 
75/85‘, barrels ..... 351% @36 
Beef trimmings, 
85/90‘, barrels ...... 40 
Boneless chucks, 
ORUUES. 0 svescccecece 451% @46 
Beef cheek meat, 
trimmed, barrels ... 37% 
Beef head meat, bbls. 31n 
Veal trimmings, 
boneless, barrels ....45 @46 
VEAL SKIN-OFF 
(el., Ib.) 
Prime, carcass, 90/120 ..... 53@55 
Prime, carcass, 120/150 ....52@55 
Choice, carcass, 90/120 ....50@51 
Choice, carcass, 120/150 ....49@51 
Good, carcass, 90/150 46@49 
Commercial, 90/190 ..... . 41@43 
Utility, carcass, 90/190 ....36@40 
Cull carcass, 60/125 ....... 32@35 
BEEF HAM SFTS 
Insides, 12/up, Ib. ....55 @55% 
Ovtsides, 8/up, Ib. ....54 @54% 
Knuckles, 714/up, lb. ..55 @55% 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): 


STEER: 


Choice, 5-600 Ibs. 

Choice, 6-700 Ibs. 

Good, 5-600 Ibs. 

Good, 6-700 Ibs. 

Stand., 3-600 Ibs. 
cow: 


Commercial, all wts. 
Utility, all wts. 
Canner-cutter ....... 
Bull, util. & com’l. . 


FRESH CALF: 
Choice, 200 lbs./down 
Good, 200 Ilbs./down 


LAMB (Carcass): 


Prime, 45-55 Ibs. .... 
Prime, 55-65 Ibs. .... 
Choice, 45-55 Ibs. 
Choice, 55-65 Ibs. 
Good, ail wts. 


FRESH PORK: (Carcass) 
135-175 lbs. U.S. No. 1-3 None quoted 


LOINS: 


8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 

4-8 Ibs. 

HAMS: 
12-16 Ibs. 
16-18 lbs. 


34 


(Packer style) 


San Francisco No. Portland 


May 17 May 17 May 17 

iavG obs $44.50 @ 47.00 $47.00 @ 48.00 $45 00 @46.50 
..+. 44.00 @ 46.00 45.00 @ 47.00 44.50 @ 46.00 
.... 42.00@44.00 44.00 @ 45.00 44.00 @ 45.50 
-... 41.00@42.00 43.00 @ 44.00 43.00 @ 44.50 
..+. 41,00@43.00 40.00 @ 43.00 40.00 @ 43.00 
. 34.00 @36.00 35.00 @ 38.00 37.00 @ 39.00 
she wibe nes 33.00 @ 35.00 31.00 @ 33.00 35.00 @37.00 
.... 30.00@33.00 29.00 @ 31.00 33.00 @ 36.00 
.... 37.00@40.00 37.00 @ 39.00 40.00 @ 42.00 
(Skin-off) (Skin-off) (Skin-off) 
. 50.00@54.00 None quoted 46.00 @ 54.00 
. 48.00@52.00 46.00 @ 52.00 44.00 @52.00 

(Spring) (Spring) (Spring) 
..+» 45.00@47.00 44.00 @ 47.00 46.00 @ 48.00 
...+ 41.00@43.00 42.00 @ 44.00 None quoted 
ee 45.00 @ 47.00 44.00 @ 47.00 46.00 @ 48.00 
bSieivas'y 42.00 @ 44.00 42.00 @ 44.00 None quoted 
.... 41.00 @44.00 40.00 @ 44.00 44.00 @ 47.00 


(Shipper style) (Shipper style) 
None quoted 26.50 @ 28.00 


...+ 41.00@45.00 44.00 @ 48.00 45.00 @ 48.00 
.... 41.00@45.00 44.00 @ 48.00 45.00 @ 48.00 
.... 41,00@45.00 44.00 @ 46.00 45.00 @ 48.00 
(Smoked) (Smoked) (Smoked) 
.... 29.00@35.00 30.00 @ 34.00 31.00 @35.00 
.... 44,00@52.00 48.00 @ 52.00 49.00 @ 55.00 
.... 43.00@59.00 46.00 @ 50.00 48.00 @ 53.00 














NEW YORK 
May 17, 1960 ; 
CARCASS BEEF AND CUTS FANCY MEATS 
y (el., Ib.) 

Prime steer: Qel., Ib.) veal breads, 6/12-0z. ........ 1.42 
Hinds., 6/700 ........ 61 @66 OS ror rere re 1.62 
Hinds., 7/800 ........ 61 @67 Beef livers, selected ........ 38 
Rounds, cut across, Beek Midmeys. 2... .cccccscccese 23 

ge ee 54 @59 Oxtails, %-lb., frozen ....... 19 
Rds., dia. bone, f.o. 55 @60 
mnt loins, untrim. 104 @116 VEAL SKIN-OFF 

ort loins, trim ....127 @152 (Carcass prices, Icl., Ib.) 
WIEN roo s OS) sc wctces 17 @20 Prime, 90/120 ..... ’ BT @63 
BU ign tee need eae see 72 @78 prime, 120/150 ........ 55 @61 
Arm chucks ........ 39 @44 / a 

isk Choice, 00/120 ........ 48 @55 
Briskets ............ 35 @41 Choice, 120/150 ........ 47 @53 
Plates ....----..++- 13 @17 Good, 90/120 .......... 46 @49 

Choice steer: Good, 120/150 .......... 44 @47 
Carcass, 6/700 4612 @48%4 Choice calf, all wts. ...42 @47 
Carcass, 7/800 4512 @47%4 Good calf, all wts. ....41 @44 
Carcass, 8/900 ... 45 @46 
Hinds., 6/700 ... 55 @60 
Hinds., 7/800 54 @59 CARCASS ae 
Rounds, cut across ‘ 

flank off ..........52%@58 Prime, 35/45 
Rds., dia. bone, f.0. 53 @59 Prime, 45/55 .. 
Short loins, untrim. ..70 @80 Prime, 55/65 
Short loins, trim. ....90 @105 . Choice, 35/45 
WARK ies oc oii s- 00s 161% @20 Choice, 45/55 
MEO ciaicg he ean elelelo cd 61 @6g Choice, 55/65 
Arm chucks ........ 38 @43 Good, 35/45 
Briskets ...:.5...... 34 @41 Good, 45/55 
eee 13 @16 Good, 55/65 

dicck ‘akeee= died ai > ened Ib.) a eo 
Carcass, 5/600 ...... 4314 @ 4514 an - 

Choice, 45/55 .......... 44 @46 
Carcass, 6/700 43° @45 Choice, 55/65 .......... 43 @44 
Hinds., 6/700 ... -51% @55 2 ‘ 
Hinds., 7/800 ......... 51 @54 
Rounds, cut across, CARCASS BEEF 

Cy a ere 51 @56 (Carlots, Ib.) 

Rds., dia. bone, f.o. 52 @57 Steer, choice, 6/700 ..4514@46 
Short loins, untrim. ..67 @71 Steer, choice, 7/800 ..4514@46 
Short loins, trim. ....81 @85 Steer, choice, 8/900 ...45 @45% 
ener 17 @21 Steer, good, 6/700 ....43 @44 
RE 54 @58 Steer, good, 7/800 ....43 @43% 
Arm chucks ......... 37 @42 Steer .good, 8/900 ....42 @42% 





PHILA. FRESH MEATS 
May 17, 1960 


PRIME STEER: (cl. Ib.) 
Carcass, 5/700. ...... 50% @52 
Carcass, 7/900 ...... 50 @51% 
Rounds, flank off ....56 @59 
Loins, full, untr., ....72 @76 
Loins, full, trim. ....94 @96 
oe ee 70 @74 
Armchux, 5-bone ....40 @42 
Briskets, 5-bone ....32 @36 

CHOICE STEER: 

Carcass, 5/700 ........ 46 @48 
Carcass, 7/900 ...... 45% @47 
Rounds, flank off ....54 @57 
Loins, full, untr., ....56 @59 
Loins, full, trim. ....71 @75 
Ribs, 7-bone ........ 59 @64 
Armchux, 5-bone ....39 @41 
Briskets, 5-bone ....32 @36 
GOOD STEER: 
Carcass, 5/700 ...... 4314 @45 
Carcass, 7/900 ...... 43 @441% 
Rounds, flank off ....52 @55 
Loins, full, untr., ....52 @55 
Loins, full, trim. ....66 @70 
Ribs, 7-bone ......... 52 @58 
Armchux, 5-bone ....38 @39 
Briskets, 5-bone ..... 32 @36 

COW CARCASS: 

Comm’l. 500/700 ....35 @38 
Utility 350/700 ...... 3414 @37 
Can-cut 350/700 ..... 34 @36% 

VEAL CARC.: Choice Good 
60/90 Ibs. ........ 50@52 46@48 
90/120 Ibs. ...... 51@53 48@50 
120/150 Ibs. ...... 51@53 47@50 

LAMB, Spr. Prime Choice 
35/45 Ibs. ........ 53@55 53@55 
20/30 TRB. oc cceass 51@54 51@54 
55/65 Ibs. ........ 48@52 48@52 


CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


Pork trimmings: (Job lots) 
17 


40% lean, barrels 


50% lean, barrels ... 1814 

80% lean, barrels ... 33 

95% lean, barrels ... 41 
Pork head meat ....... 30 
Pork cheek meat 

trimmed, barrels .... 35 
Pork cheek meat, 

oe 33 
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Phila., N. Y. Fresh Pork 


PHILADELPHIA: (local, Icl. Ib.) 
Reg. loins, 8/12 ....42 @46 
Reg. loins, 12/16 ....41 @45 
Boston Butts, 4/8 ....30 @34 
Spareribs, sheet ..... 39 @43 
Hams, sknd. 10/12 ..454%2@47 
Hams, sknd. 12/14 ..45 @47 
Pienics, S.S. 4/6 ....26 @28 
Picnics, S.S. 6/8 ....25 @27 
Bellies, 10/14 ........ 26 @28 

NEW YORK: (Box lots, Ib.) 
Reg. loins, 8/12 ...... 44 @50 
Reg. loins, 12/16 ....43 @49 
Hams, sknd., 12/16 ...46 @50 
Boston butts, 4/8 ....33 @39 


Regular picnics, 4/8 ..26 @32 
Spareribs, 3/down ....38 @44 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


May 17, 1960 
Hams, skinned, 10/12 ... Ad 
Hams, skinned, 12/14 ... 4314 
Hams, skinned, 14/16 ... 41 
Picnics, 4/6 lbs. ...... 23% 
Picnics, 6/8 Ibs. ....... 23 
Pork loins, boneless ... 55 
Shoulders, 16/dn. ..... 2614 
(Job lots, Ib.) 
Pawte TOES .civviccscts 12 


Tenderloins, fresh, 10’s 72 @75 
Neck bones, bbls. . 84@ 9 
Feet, s.c.. Dhis. ...... 7%4@ 8 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, May 18, 1960 
Choice steer, 6/700 ..$42.00@ 42.25 
Choice steer, 7/800 .. 41.75@42.00 
Choice steer, 8/900 .. 41.75@42.00 


Good steer, 6/800 .... 40.00@49.75 
Choice heifer, 5/700 .. 41.50@42.00 
Good heifer, 5/700 .. 39.50 
Cow, C-C & util. . 31.50@32.00 
Pork loins, 8/12 ..... 40.50 @ 41.50 


Denver, May 18, 1960 


Choice steer, 6/700 .. 41.50@42.00 
Choice steer, 7/800 .. 41.25@41.50 
Choice steer, 8/900 .. 41.00@41.25 
Good steer, 6/800 .. 39.00@40.50 
Choice heifer, 5/600 .. 41.75@42.25 
Choice heifer, 6/700 .. 41.00@41.50 


1960 








Fre 


May 
July 
Sept. 
Oct. 
Nov. 
Sal 
Op 
May 
384; 


May 
July 








.1.42 
1.62 


19 


61 
55 
53 


»47 
47 


w 


D41 


@ 46 
@46 
@4515 
@44 
@4314 
@421% 


ork 


1. Ib.) 
@ 46 
@45 
@34 
@43 
@47 
@47 
@28 
@27 
@28 
ts, lb.) 
@50 
@49 
@50 
@39 
@32 
@44 


)@ 42.25 
5 @ 42.00 
5 @ 42.00 
)@ 49.75 
) @ 42.00 

39.50 
0 @ 32.00 
0 @ 41.50 


) 

0 @ 42.00 
5 @ 41.50 
0 @ 41.25 
0 @ 40.50 
5 @42.25 
0 @ 41.50 


, 1960 





PORK AND LARD... Chicago and outside 








CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, May 18, 1960) 








SKINNED HAMS BELLIES 
F.F.A or fresh Frozen F.F.A. or fresh Frozen 
A eS if: See “a Bese Pe secawens i, Ee ORS F- 28 
— SPS re PRAMS oc <oikiake wen p EN ae eee 28% 
39%.@40. ...... 14/16 . 3914 @ 40 | Sree re ers 271% 
eth eenee le err 3814 on) p> go a eee 27¥%an 
eae EE shes s axe on dha ia oo 3g Sees 2514 
RS OAR rs + nb EET 3 | RR Ae LSE ae 
eS een BRAM odin cacuren 37 oo Eee ge | Pe 
Dn db hi 6 desire n'a REE 88 ca cues 3614 D.S. BRANDED BELLIES (CURED) 
BENS? 622 iw Sivas BLA ose s.d bls 36)4 - . Reveesedey - i See 
RAPES SOs BE RO. sce eet, Bie i neta a dacs ae yf taee 
G. A froz., fresh D.S. Clear 
UNM id: "ewe <%0 t. eee 19n 
PICNICS ME hac atone oe, Pe 18n 
F.F.A. or fresh Frozen 15 OSE Fr ea + is ghee Ae 17n 
Sane ai ai 4/6 2914 Se RES ee pe» 35/40 ......... 17n 
Din, te cats Ce os 29 BE Oya b cnkaws nae 40/50 ...... 14@16 
BE ks v'e0 ure k's i Mae Anapert x 2214 
Ce re DR Be ak clats 22lon PAY Sane 
21%...... f.f.a. 8/up 2’s in 2214 Frozen or fresh Cured 
B2%...... fresh 8/up 2’s in ..n.q Oe. iersicisws Sey meee 8 
WM his oes seats bee eee 714 
/ 1 
FRESH PORK CUTS i eee 
Inb Lot Car Lot |. MRO re aera BER e ea cenane 10% 
42@421%.. Loins, 12/dn ...... 4014 RR ie ao oe cokes Ve Saree 12 
38@39.... Loins, 12/16 K PRT ec pisie a oaee lo | Se 12 
eT owiehe o Loins, 16/20 EU pen eens ton YP Rr er t 
- SEEPS Loins, 20/up 
BE 5.900.476 Butts, 4/8 OTHER CELLAR CUTS 
RAS Butts, 8/12 
tees oe. Butts, 8/up i Frozen or fresh Cured 
38@ 39 . Ribs, 3/dn ....354%@ 36 EG. 6tees as Sq. Jowls, boxed ...n.q. 
Se ) es pee 28 Wi Va tes Jowl Butts, loose ...10n 
ee BE. OS ON oo inn w'cnsee 22 2) eae Jowl Butts, boxed ..n.q. 
LARD FUTURES PRICES LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, MAY 13, 1960 


Open High Low Close 
May 9.67 9.75 9.67 9.75a 
July 10.00 10.02 10.00 10.00a 
Sept. 10.40 10.40 10.35 10.35a 
Oct. 10.45 10.45 10.35 10.35b 
Nov. 10.35 10.35 10.35 10.35b 


Sales: 2,160,000 Ibs. 


Open interest at close, Thurs., 
May 12: May, 73; July, 256; Sept., 
384; Oct., 101; and Nov., 36 lots. 


MONDAY, MAY 16, 1960 


May 9.75 9.90 9.75 9.90a 
July 10.00 10.15 10.00 10.02a 
Sept. 10.35 10.50 10.35 10.40 

Oct. 10.35 10.50 10.35 10.40a 
Nov. 10.45 1045 10.42 10.42a 


Sales: 7,080,000 Ibs. 


Open interest at close, Fri., May 
13: May, 63; July, 261; Sept., 387; 
Oct., 101; and Nov., 36 lots. 


TUESDAY, MAY 17, 1960 


July 10.00 10.02 9.97 9.97a 
Sept. 10.40 10.40 10.30 10.30b 
Oct. 10.37 10.45 10.32 10.32a 
er wares 10.35a 


Sales: 1, 360, 000 Ibs. 


Open interest at close, Mon., 
May 16: May, 34; July, 293; Sept., 
391; Oct., 197; and Nov., 37 lots. 


WEDNESDAY, MAY 18, 1960 
July 9.90 9.90 9.77 9.77 


Sept. 10.30 10.30 10.15 10.15 

Oct. 10.27 10.27 10.17 10.17a 

Nov. 10.20 10.22 10.15 10.15 
Sales: 3,160,000 Ibs. 


Open interest at close, Tues., 
May 17: May, 28; July, 298; Sept., 
399; Oct., 108; and Nov., 37 lots. 


THURSDAY, MAY 19, 1960 


July 9.77 9.80 9.72 9.77a 
Sept. 10.20 10.20 10.12 10.17a 
Oct. 10.17 10.20 10.17 10.20a 
Nov. ... 10.15b 


Sales: 1,400,000 ‘tbs. 

Open interest at close, Wed., 
May 18: May, 18; July, 299; Sept., 
419; Oct., 109; and Nov., 38 lots. 
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(Loose contract basis) 
FRIDAY, MAY 13, 1960 


Open High Low Close 
July ace’ aes en 8.75n 
Sept. ... ae eae 9.15n 


Sales: none. 


Open interest at close, Thurs., 
May 12: July, 2; and Sept., 64 lots. 


MONDAY, MAY 16, 1960 


July rae. wie Bais 8.75n 
BOC. hice eee Swe 4 ee 
Sales: none. 


Open interest at close, Fri., May 
13: July, 2; and Sept., 64 lots. 


TUESDAY, MAY 17, 1960 


July co's owe ahs 8.75n 
Sept. es wae aiaie 9.15a 
Sales: none. 
Open interest at close, Mon., 


May 16: July, 2; and Sept., 64 lots. 


WEDNESDAY, MAY 18, 1960 
July wae ays wes 8.75n 
Sept. ee san ion 9.13a 

Sales: none. 


Open interest at close, Tues., 
May 17: July, 2; and Sept., 64 lots. 


THURSDAY, MAY 19, 1960 


GU Kes ries aigedea 8.40b 
rere iat ree 9.13a 


Sales: none 


Open interest at close, Wed., 
May 18: July, 2; and Sept., 64 lots. 


DOG FOOD OUTPUT 


Canned food and canned 
or fresh frozen food com- 
ponents for dogs, cats and 
like animals, prepared un- 
der government inspection 
and certification in the 
week ended April 30 to- 
taled 6,216,765 lbs. 


1960 





MINUS MARGINS WIDEST IN LONG TIME 


(Chicago costs, credits and realizations for Monday and Tuesday) 
The live hog-market, rising sharply, was responsible 


for this week’s broad setbacks 


in cut-out margins. 


Meanwhile, pork prices averaged a little lower than 
last week, with a few exceptions. Margins slid to their 
broadest minus positions in some time, with heavy hogs 


in the lead in this report. 





—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
one ma ~~ = - — 
per percwt. per percwt. per per cwt. 
cwt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
aS rer are $11.86 $17.10 $11.02 $15.50 $10.28 $14.48 
Fat cuts, lard ......... 4.62 6.62 4.62 6.55 4.09 5.66 
Ribs, trimms., ete. .... 1.91 2.75 1.76 2.47 1.63 2.28 
COGG: OF TROGE ou cna. 17.12 16.94 16.09 
Condemnation loss .... .08 .08 08 
Handling, overhead .. 2.31 2.10 1.89 
ro: a. ae 19.51 28.07 19.12 26.93 18.06 25.62 
TOTAL VALUE . 18.39 26.47 17.40 24.52 16.00 24.42 
Cutting margin ..... —1.12 —1.60 —1.72 -—2.41 -—2.06 -—2.84 
Margin last week ..— .37 — 52 — 63 — .90 -—1l1.11 —1.59 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


San Francisco No. Portland 


May 17 May 17 May 17 
ee ere 13.50 @ 16.00 16.50 @ 17.50 13.00 @ 15.50 
50-lb. cartons & cans - 12.50@15.00 16.00 @ 17.00 None quoted 
URN Geeks bdaln ci Sanom 11.50@12.75 15.00 @ 16.00 10.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, May 18, 1960 
Refined lard, drums, f.o.b. 


a aR ere $12.00 
Refined lard, 50-lb fiber 

cubes, f.o.b. Chicago 11.50 
Kettle rendered, 50-lb tins, 

f.o.b. Chicago ........... 50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago . 13.00 
Lard flakes .....cccccecvess 12.75 
Neutral, drums, f.o.b. 

CHICHEO occ osins cao e5 cc tee 14.00 
Standard shortening, 

N. & S. (del) .......+.05- 17.75 
Hydrogenated shortening, 

North & South, drums ... 18.00 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

May 13 . 9.75n 8.25 10.62n 
May 16 ... 9.90n 8.25 10.62n 
May 17 ... 9.90a 8.25 10.62n 
May 18 ... 9.85a 8.25 10.62n 
May 19 ... 9.67n 8.25 10.62n 


Note: add \%c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed May 14, 1960 was 13.2, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.2 ratio for the pre- 
ceding week and 12.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.194, $1.200 and 
$1.293 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, May 18, 1960 
Crude cottonseed oil, f.o.b 


Vallee: > «s cvudsnsvudos 10% 

Southeast: .:. sss e0 104an 

eo a ae eer ee 10n 
Corn oil in tanks, 

fie.b. wiles 2.0% 20.6 13 
Soybean oil, 

f.o.b. Decatur ....... 8Y4,@ 83% 
Coconut oil, f.o.b. 

Pacific Coast ....... 144on 
Peanut oil, 

PP aS ee 154en 
Cottonseed foots: 

Midwest, West Coast 1% 

We ses Warmskicee tse 1% 
Soybean foots, midwest 156 

OLEOMARGARINE 


Wednesday, May 18, 1960 
White domestic vegetable, 


30-lb. cartons ........... 22% 
Yellow quarters, 

30-Ib. cartons .........-- 24 
Milk churned pastry, 

750-Ib. lots, 30’s .......-- 2312 
Water churned pastry, 

750-Ib. lots, 30’s .......-- 2214 
Bakers, steel drums, tons .. 1734 

OLEO OILS 

Prime oleo stearine, 

DABS .ccccccccccccsece 1012 
Extra oleo oil (drums) ..15 @15t2 


Prime oleo oil (drums) 14% @14%4 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

May 13—May, 12.02-01; July, 
12.12; Sept., 12.10; Oct., 11.87; 
Dec., 11.84; Mar., 11.89b-93a; May, 
11.91b-96a; and July, 11.85b. 

May 16—July, 12.24-23; Sept., 
12.20; Oct., 11.94b-98a; Dec., 11.93b- 
96a; Mar., 12.01b-05a; May, 12.03b- 
09a; July, 12.03b-15a; and Sept., 
11.90b-12.15a. 

May 17—July, 12.18; Sept., 12.17b- 
2la; Oct., 11.92b-93a; Dec., 11.88b- 
93a; Mar., 11.98b; May, 11.98b; 
July, 11.95b; and Sept., 11.85b. 

May 18—July, 12.22-20; Sept., 
12.20; Oct., 11.92-93; Dec., 11.90; 


Mar., 11.97b-98a; May, 11.97b- 
12.00a; July, 11.90b; and Sept., 
11.85b. 


May 19—July, 12.22; Sept., 12.21; 
Oct., 11.95; Dec., 11.92b-94a; Mar., 
11.96b-98a; May, 11.96b-12.00a; July, 
11.85b; and Sept., 11.80b. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.O.B. Chicago, unless otherwise indicated) 
Wednesday, May 18, 1960 
BLOOD 
Unground, per unit of 
ammonia, bulk 4.75n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


A. ES Fiig' vane & wes n'sine eee’ & 5.25n 

Ss | CIE he bay Cipgnt a> mas sees 5.00n 

baad cs Nba Kens eee 4.75n 
PACKINGHOUSE FEEDS 

Carlots, ton 


50% meat, bone scraps, bagged $70.00@ 82.50 


50% meat, bone scraps, bulk .. 67.50@ 70.00 
60% digester tankage, bagged .. 70.00@ 82.50 
60% digester tankage, bulk .. 67.50@ 70.00 


80% blood meal, bagged ....... 110,00 @ 125.00 
Steam bone meal, 50-lb. bags 


(specially prepared) .......... 97.50 
60% steam bone meal, bagged .. 80.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia 16.75 
DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 1.30n 
Medium test, per unit prot. ... 1.20n 
High test, per unit prot. ...... 1.10n 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 


Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
EE a ON oo cena ccc cose 3.25@ 7.50 
Pigskins (gelatine), Ib. ........ 6%n 
Pigskins (rendering) piece ..... 7%2@ 12% 


ANIMAL HAIR 
Winter coil, dried, 

c.a.f. mideast, ton .......... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches piece .......... 2@ 3% 
oo processed (Apr.-Oct.) 

BEAT wenscbe cewete ed outs 13@ 14 
“Del. grr a tdel. east, n—nom., a—asked. 





| TALLOWS and GREASES 


Wednesday, May 18, 1960 








The tight hold on material by pro- 
ducers kept the inedible tallow and 
grease market in a firm position late 
last week. Only a moderate volume 
of trading took place. Bleachable 
fancy tallow sold at 5c, special 
tallow at 5c and yellow grease at 
434c, c.a.f. Chicago. Choice white 
grease, all hog, was bid at 5%c, c.af. 
Chicago, and at 6%4c, caf. New 
York. Bleachable fancy tallow met 
buying inquiry at 6@6%c, also New 
York. Special tallow was bid at 554@ 
534c and yellow grease at 5\4c, c.a-f. 
New York. Choice white grease, all 
hog, was bid at 634c, c.a.f. Avondale, 
La., price zone. 

Buyers of edible tallow were on 
the cautious side and reported keep- 
ing a close watch on action in loose 
lard, which traded fractionally low- 
er. Edible tallow sold at 7%c, f.o.b. 
River points, several tanks being in- 
volved. Several tanks of edible tal- 
low also changed hands at 8c, c.a.f. 
Chicago. Edible tallow was offered 
at 744@73%c, f.o.b Denver. Users, 


however, looked for stock at 7%, 

Some choice white grease, all hog, 
traded at 6.15, c.af.. Chicago early 
in the new week, for slightly de- 
ferred shipment. Choice white 
grease, all hog, was held at 7c, c.a. 
East, with bids fractionally lower. 
Bleachable fancy tallow, high titre, 
sold at 6M%c, c.af. New York, and 
the same price was bid c.a.f. Avon- 
dale. Regular stock bleachable fancy 
tallow was bid at 6c, the same two 
destinations. 

Original fancy tallow was offered 
at 644c, c.a.f. New York and bid at 
63ec. A few tanks of edible tallow 
sold at 8%c, c.a.f. Chicago. Yellow 
grease was bid at 542@5%%c and spe- 
cial tallow at 55%@5%c, c.af. New 
York. Some bleachable fancy tallow 
sold at 54%4c, c.a.f. Chicago. 

Some bleachable fancy tallow, reg- 
ular and high titre stock, sold at 
55¥ec, c.af. Chicago at midweek. 
Bleachable fancy tallow, regular 
stock sold at 6%c, and high titre 
stock at 6%4c, caf. New York. 
Choice white grease, all hog, was 
still bid at 634c, c.a.f. East, and it 
was available at 6%@7c. The same 
material was bid at 6.15 c.a.f. Chi- 





Bring your 
Problems to us 







If 78 years’ experience in serving the meat industry can 
help you—DaRLING & COMPANY’s trained, technical 
service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 
lect to the DARLING & COMPANY plant nearest you. 





“BUYING and Processing 
Animal By-Products 
for Industry” 





PICK-UP SERVICE 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WArwick 8-7400 


P.O. Box 329, Main P.O. P.O. Box 97 
Dearborn, Mich. CHATHAM, ONTARIO, 
DETROIT CANADA 


@ ONtario 1-9000 
P.O. Box 2218, 
Brooklyn Station 
CLEVELAND 


... Or contact your local 


DARLING & _—s 





for fast, convenient 


phone— 
@ VAlley 1-2726 


Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 


Representative 
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cago, for prompt shipment and at 
6.20 for slightly deferred delivery. 
Prime tallow sold at 54@5%c, c.a-f. 
Chicago area. 

Special tallow was bid at 5%@ 
534c, c.a.f. New York. Edible tallow 
was still sought at 8%4c, c.a.f. Chi- 
cago, and at 75c, f.o.b. River, but it 
was held 4c higher. Edible tallow 
was also bid at 7c, f.o.b. Denver, 
and offered at 74%4@7%%c. Yellow 
grease met buying interest at 54@ 
55ec, c.af. New York, the outside 
price on low acid material. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7%c, f.o.b. Riv- 
er, and 8%4c, Chicago basis; original 
fancy tallow, 5%c; bleachable fancy 
tallow, 55sc; prime tallow, 5%4@ 
53ec; special tallow, 5c; No. 1 tallow, 
434c; and No. 2 tallow, 4%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
64%c; B-white grease, 5c; yellow 
grease, 434c; and house grease was 
quoted at 4\4c. 


EASTERN BY-PRODUCTS 

New York, May 18, 1960 

Dried blood was quoted today at 

$4.25 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50 per unit of ammonia and dry 

rendered tankage was priced at 
$1.20 per protein unit. 


USDA Asks $300,000 More Of 
Congress For Fat Research 

The U. S. Agricultural Research 
Service has asked Congress for an 
additional $301,800 to cover research 
to find new markets for animal fats, 
the National Renderers Association 
has reported. The extra funds would 
pay for the services of 18 more pro- 
fessional persons who would be 
added to the staff. 

The increase which would be on 
top of the current budget of $871,300 
would finance research to find new 
uses or expand present uses for ani- 
mal fats in lubricants, plastics and 
plasticizers and soap-detergent com- 
binations and would be planned as 
follows: 

1) Development from animal fats 
of new chemical derivatives that 
possess the unique properties re- 
quired by industry for softening 
plastics intended for specific uses. 

2) Development from animal fats 
of lubricant additives and lubricant 
bases to fill the need for lubricants 
having the special properties re- 
quired for the operation of modern 
machinery. 

3) Investigation of various com- 
binations, blends and mixes of soap 
and detergents derived from animal 
fats to develop more effective eco- 
homical cleansing agents. 
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CHICAGO HIDES 


Wednesday, May 18, 1960 








BIG PACKER HIDES: Practical- 
ly all selections shared in the 1c ad- 
vance last week, with most action 
taking place at midweek. Volume was 
estimated at about 100,000 pieces. 
Colorados and light native cows reg- 
istered only %c advances. Some 
Southwestern branded cows were 
available at 17¢c and some St. Joseph 
hides were reported at 164. The only 
trade in bulls involved about 600 
Chicago’s, May take-off, at 12c on 
natives and at 1lc on brands. 

The new week opened on a quiet 
note. On Tuesday, however, a fair 
volume of trading took place, in- 
volving about 65,000 to 70,000 pieces 
at steady prices. River heavy native 
steers sold at 1444c, with some Mil- 
waukee production going at 15c. 
Butt-brands were in good demand 
and sold at 13c. Colorados moved 
at 12c and heavy Texas steers were 
pegged at 12%c nominal. River 
heavy native cows traded at 17c, 
with some low freight stock at 17%4c. 
About 4,200 River light and ex-light 
native steers sold at 22c and 24c. 

At midweek, the only reported 
movement involved about 3,500 Chi- 
cago heavy native steers at 15c. 
Volume of sales for the week was 
estimated at about 85,000 pieces. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer and 
country hide markets were practi- 
cally at a standstill this week. Sell- 
ers’ ideas were about in line with 
last sales and some were said to be 
trying for fractionally higher prices. 
Midwestern small packer 50/52-lb. 
averages were nominal at 17@1814c, 
as were 60/62’s at 14@141%4c. Lock- 
er-butcher 50/52’s were pegged at 
14@1414c and same average render- 
ers lc less on a nominal basis. No. 
3’s were also nominal at 1044@at 11c. 
Last sales of Midwestern small 
packer bulls, 85-lb. average, were 
listed at 11c, selected, f.o.b. basis. 

CALFSKINS AND KIPSKINS: 
The market was slow, with offerings 
limited. Northern light calf was 
quoted at 55c nominal and heavy 
calf at 57%4c, basis last sales. River 
kipskins last sold at 45c and over- 
weights 41c. Small packer allweight 
calf held steady at 48@45c nominal, 
as did allweight kips at 35@37c. 
Country calf, allweight, was quoted 
at 28@30c, with some movement 
heard this week at 29c f.0.b. basis. 
Allweight kips ranged from 25@27c, 
although some were held higher. 

SHEEPSKINS: A steady to easier 
trend continued in_ sheepskins. 
River No. 1 shearlings were avail- 
able at 1.90@1.95, with some North- 


erns heard as low as 1.80. South- 
western mouton types ranged from 
2.25@2.35. River No. 2’s were quoted 
at 1.50@1.65 and some Southwest- 
erns brought 1.70. No. 3’s were quot- 
ed steady at .65@.80. Midwestern 
wool pelts were reported at 3.25@ 
3.30. Last reported sales of Western 
and Southwestern lamb pelts were at 
2.00 per cwt. liveweight. Some Tex- 
as production, tanner types, sold at 
2.00 each. Pickled lambs were listed 
at 8.50@9.00 and sheep at 10.00@10.50 
per doz. Full wool dry pelts were 
reported bid at .24 and a few offer- 
ings were heard at .25. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 

May 18, 1960 1959 
Let. native steers ..22 @22%n 26 @26% 
Hvy. nat. steers ...14%@15n 21 @21% 
Ex. Igt. nat. steers .. 24n 28 
Butt-brand. steers .. 13n 19% 
Colorado steers ..... 12n 18% 
Hvy. Texas steers .. 124%n 20n 
Light Texas steers .. 20n 24n 


Ex. Igt. Texas steers 22n 27n 


Heavy native cows .17 @17%n 24%@25 
Light nat. cows ....20 @2In 26 @27 
Branded cows ...... 16 @164%n 23%@25 
Native bulls ........ 11% @12n 16144 @17n 
Branded bulls ...... 10% @11n 15% @16n 
Calfskins: 

Northerns, 10/15 Ibs. 57len 8714n 

10 Ibs./down ...... 55n 90n 


Kips, Northern native, 


RO/BP TOR twcciveace 45n 55 @57% 
SMALL PACKER HIDES 
STEERS AND COWS: 
50/52-Ib. avg. ........ 17 @17%n 22 @23n 
60/62-lb. avg. ........ 14 @14%n 18 @19n 
SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 65 @67n 
Kipskins, all wts. ..35 @37n 45 @47n 
SHEEPSKINS 
Packer shearlings: 
ee See $1.80@ 2.35 1.50@ 1.85 
ee ees 1.50@ 1.70 -75@ 1.10 
Dey Pelte «<2... -24n .19@ .20n 


Horsehides, untrim. 
Horsehides, trim. 


10.50n 10.75@11.00n 
10.00@10.50n 10.00@10.50n 


N. Y. HIDE FUTURES 


Friday, May 13, 1960 


Open High Low Close 
July ... 18.30b 18.50 18.10 18.15 -10 
Oct. ... 17.95b. 18.07 17.68 17.70 -68 
Jan. ... 17.60b 17.50 17.50 17.10b- .30a 
Apr. ... 17.20b ai 16.70b-17.00a 
July ... 16.35b 16.25n 


Sales: 23 lots. 


Monday, May 16, 1960 


July ... 18.00b 18.30 18.00 18.30 

Oct. ...17.55b 17.89 17.79 17.85 

Jan. ... 17.00b pune aaae 17.10b- .50a 
Apr. ... 16.85b dean wad 16.85b-17.10a 
July ... 16.25b ones apa 16.50b 


Sales: 24 lots. 


Tuesday, May 17, 1960 


July ... 18.15b 18.35 18.30 18.40b- .50a 

Oct. ... 17.70b 17.94 17.90 17.94 

Jan. ... 17.15b tees sees 17.25b- .70a 

Apr. ... 16.85b 16.95b-17.20a 

July ... 16.50b 16.50b 
Sales: 27 lots. 


Wednesday, May 18, 1960 


July ... 18.25b 18.50 18.30 18.15b- .24a 
Oct. ... 17.80b 17.72 17.71 17.72 -71 
Jan. ... 17.25b <see ween 17.15b- .44a 
Apr. ... 16.85b 16.85b-17.24a 
July ... 16.35b 16.50b 


Sales: 9 lots. 


Thursday, May 19, 1960 


July ... 18.15b 18.30 18.11 18.30 
Oct. ... 17.65b 17.88 17.70 17.88 
Jan. ... 17.15b re ews 17.38b- .50a 
Apr. ... 16.85b 16.88b-17.15a 
July ... 16.25b 16.50b 


Sales: 16 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Scientists Find Heat-Killing Of Foot-Mouth 
Livestock Disease Virus May Be Only A Myth 

Secrets of the foot-and-mouth virus, cause of disease 
in cattle, swine, sheep and goats, are being unfolded 
by Agricultural Research Service scientists at the Plum 
Island, N. Y., animal disease laboratory. 

In recent studies it was found that the ribonucleic 
acid core of foot-and-mouth virus, the part which pro- 
duces disease, may be more resistant to destruction by 
heat than was previously believed to be the case. 

Experiments at Plum Island had shown that the ability 
of foot-and-mouth virus to produce disease was de- 
stroyed by heating the virus to a temperature of 140° F. 
or higher. 

Dr. Howard L. Bachrach, ARS biochemist, now has 
found that such heat treatment only seals the infectious 
core within the protein covering of the virus and in this 
way blocks its ability to infect susceptible animal cells. 

He found the sealed-in cores to be infectious once the 
protein covering was chemically removed. 

Bachrach concluded that the foot-and-mouth virus 
may be more dangerous than previously considered be- 
cause nature may have ways of matching his chemical 
method of releasing the locked-in infectious core of the 
heat-treated virus. 





FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during April, 1960 
and 1959, with cumulative totals for the four-month 
periods, was reported as follows: 
CATTLE HOGS 
1960 1959 1960 1959 
January ........... 1,564,384 1,440,819 6,516,333 5,884,657 
February .......... 1,436,803 1,219,323 5,841,062 5,686,088 
Maen <<. 5icc0 onan 1,576,941 1,334,418 6,116,138 5,732,866 
AE PS aes eee 1,411,633 1,433,231 5,571,122 5,651,900 
MME MS ee ee aueees- 4,969,554 
aie st caceeteece ee bee. mae oc 4,901,694 
Gils =. ccaeeeee de lean. . 1,556,888  ...... 5,184,157 
A ERS oe aL een ee ee eo a ee 4,977,321 
ee, EO ae ree tS eee 5,767,379 
rhs Cap G sk het oo awee ee RS Saves rac 6,646,367 
a, Ag meee re > ya. 6,337,172 
IIE 5. ec ec. eet oe fee error 6,968,083 
CALVES SHEEP 
1959 1960 1959 
giyubiy ...c22s<.8: 413,350 424,272 1,236,564 1,322,228 
February .......... 388,848 376,753 1,076,026 _—1,079,819 
MINER 52.2 soi nce 481,727 423,088 1,087,886 1,143,432 
aaa eee 394,150 405,652 1,054,106 —1,100,519 
BRI sec cok eae been MNES coees 1,017,206 
NI fz. scan edn, mates 1,056,257 
Ba crs khe Oke wrateat MUO sce. 1,106,992 
MERE Seer 8. Coae a 359,460 ...... 1,010,236 
Mepteinber is .5is< 0. 70 Mbsa iis 415,026 ...... 1,177,359 
SRR ST my RN Pt AN1,2A7 iwi 1,200,119 
EO 5 vata lis bis An Names Q3BASB ws ees 1,069,554 
FREESE aan ee oO Serer 1,181,981 
JANUARY-APRIL TOTALS 
1960 1959 
Ginbtie sie Sorted A Seo. 5,989,761 5,427,791 
Patwaes oo asi. seeeeeo 1,678,075 1,629,775 
"NEC IRS Ree eet Net I 24,044,655 22,955,511 
Ralbeg. 25585 oleae 4,454,582 4,645,998 











LIVESTOCK RECEIPTS AT 58 MARKETS 
A summary of receipts of livestock at 58 public mar- 
kets, March 1960 and 1959, as reported by the U. S. 
Department of Agriculture: 





—_——_CATTLE————_- CALVES——— 
Salable Total Local Salable Total Local 
receipts receipts slaughter receipts receipts slaughter 
Mar. 1960 .. 1,305,548 1,486,271 728,891 182,295 216,834 65,322 
Mar. 1959 .. 1,343,611 1,532,929 754,790 174,734 220,290 93,492 
3 mo. 1960 3,855,363 4,366,376 2,224,470 533,170 635,552 267,396 
3 mo. 1959 3,735,607 4,250,451 2,146,006 536,925 669,276 286,534 

5-yr. av. Mar. 

1955-59) .. 1,345,366 1,581,557 863,758 235,221 299,268 169,344 
———HOG: ——-SHEEP AND LAMBS—— 
Mar. 1960 .. 2,072,546 2,782,156 1,934,347 531,288 857,867 479,450 
Mar. 1959 .. 2,087,260 2,899,592 2,057,715 632,542 1,008,604 544,346 


3 mo. 1960 6,394,417 8,693,141 5,963,758 1,685,505 2,759,102 1,508,405 


3 mo. —_, Eig comer 8,645,424 6,072,989 1,907,548 3,011,321 1,625,844 
5 yr. av Pr, 

1955- 38). MAF 5,016,235 2,866,505 2,067,281 570,554 1,008,218 552,349 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
May 17 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 






































N.Y. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ech $17.50-17.75 $16.25-17.50 
200-220 .... 17.50-17.75 $16.75-16.85 $16.25-16.75 17.25-17.50 
220-240. .... ————___17.00-17.75 ————__:116.25-16.75 17.25-17.50 
U.S. No. 2: 
180-200 se 15.75-16.75 
200-220 16.50-16.75 17.00-17.25 
220-240 16.35-16.75 17.00-17.25 
240-270 T¥ 15.50-16.25 
U.S. No. 3: 
200-220 . .$16.50-17.00 16.75-17.15 16.50-16.75 
220-240 ... 16.25-17.00 16.25-17.15 16.25-16.50 
240-270 .. 16.00-16.75 15.60-16.50 15.50-16.25 
270-300 = .... 15.75-16.25 15.25-15.75 14.50-15.50 15.00-15.75 
U.S. No. 1-2: 
180-200 .... 17.00-17.35 17.25-17.75 15.75-16.75 15.25-16.50 16.25-17.25 
200-220 .. 17.00-17.35 17.25-17.75 16.50-16.75 16.25-17.00 17.00-17.25 
220-240 =.... 17.00-17.35 16.85-17.75 16.50-16.75 16.25-17.00 17.00-17.25 
U.S. No, 2-3: 
200-220 .... 16.75-17.00 17.00-17.50 16.00-16.35 15.75-16.25 16.50-16.75 
220-240 .. 16.25-17.00 16.50-17.50 16.00-16.35 15.75-16.25 16.25-16.75 
240-270 .. 16.00-16.75 15.75-16.75 15.25-16.00 15.25-16.25 15.75-16.25 
270-300 . 15.25-16.50 15.50-16.00 14.75-15.75 14.75-15.75 15.25-15.75 
U.S. No. 1-2-3: 
180-200 .. 16.75-17.25 17.00-17.50 15.75-16.50 15.25-16.25 16.25-16.75 
200-220 ... 16.75-17.25 17.00-17.50 16.00-16.50 16.00-16.50 16.50-16.75 
220-240 .. 16.50-17.25 16.50-17.50 16.00-16.50 16.00-16.50 16.25-16.75 
240-270 . 16.00-17.00 15.85-16.85 15.50-16.00 15.25-16.25 15.75-16.50 
SOWS: 
U S. No. 1-2-3: 
180-270 .. 14.50-15.00 
270-330 .. 14.25-15.00 14.25-15.00 14.75-15.00 
330-400 .. 13.75-15.00 13.50-14.50 13.75-14.50 13.50-14.50 13.50-14.75 
400-550 . 12.75-14.00 12.75-13.75 12.75-13.75 13.00-14.00 12.25-13.75 


SLAUGHTER CATTLE & CALVES: 





STEERS: 
Prime: 
900-1100 .... 29.25-31.75 28.00-30.00 28.75-30.50 ————— 
1100-1300 ... 30.00-32.50 28.00-30.00 29.00-30.50 
1300-1500 ... 29.50-32.50 28.00-30.00 28.50-30.50 
Choice: 
700-900 .. 26.50-29.00 26.00-29.75 25.25-28.00 
900-1100 .. 27.00-29.00 26.25-29.75 25.75-28.00 25.50-29.00 26.00-29.00 
1100-1300 .. 27.00-29.00 26.25-29.75 25.75-18.00 25.25-29.00 26.00-28.50 
1300-1500 ... 26.50-28.50 26.50-30.00 25.75-28.00 25.00-29.00 26.00-28.50 
Good: 
700-900 .. 22.50-27.00 22.50-26.25 22.50-25.75 22.50-25.75 23.00-26.00 
900-1100 .... 23.00-27.0% 22.75-26.25 22.50-25.75 22.50-25.75 23.00-26.00 
1100-1300 . 23.00-26.75 23.00-26.50 22.25-25.75 22.25-25.75 23.00-26.00 
Standard, 
all wts. .. 20.50-23.00 20.50-23.50 18.50-22.50 18.75-22.50 20.00-23.00 
Utility, 
all wts. .. 18.00-21.00 19.00-20.50 17.50-18.50 18.00-19.25 17.00-20.00 
HEIFERS 
Prime: 
900-1100 27.75-28.75 27.25-27.75 27.75-28.50 —— 
Choice 
700-900 .. 25.75-28.00 25.75-27.75 25.50-27.25 25.75-27.75 25.25-27.25 
900-1100 . 25.00-28.00 25.75-27.75 25.50-27.25 25.75-27.75 25.50-27.50 
Good: 
600-800 . 23.00-25.75 23.00-26.00 22.00-25.50 21.75-25.75 23.00-25.25 
800-1000 . 22.50-25.50 22.50-25.75 22.00-25.50 21.75-25.75 23.00-25.25 
Standard, 
all wts. .. 19.00-23.00 20.00-22.50 18.25-22.00 19.00-21.75 19.00-23.00 
Utility, 
all wts. .. 17.50-29.00 17.50-20.50 17.00-18.25 18.00-19.00 17.00-19.00 
COWS, all wts.: 
Commercial 17.75-19.00 17.50-19.00 18.00-19.00 17.75-18.50 17.00-18.00 
Utility . 16.75-18.00 17.00-18.50 16.75-18.25 16.25-18.00 16.00-17.50 
Cutter . 16.00-17.50 16.25-18.00 15.50-17.00 15.00-16.50 15.00-16.00 
Canner . 13.50-16.00 14.75-16.25 14.50-15.75 13.50-15.25 13.50-15.00 


BULLS (Yrls. Excl.) All Weights: 

Commercial 19.00-21.00 21.00-22.00 20.50-21.50 18.00-21.00 18.00-20.00 
Utility ..... 18.00:19.50 20.00-21.75 20.00-21.00 17.50-20.00 18.00-21.50 
Cutter . 16.00-18.50 18.00-20.00 18.50-20.00 16.00-17.50 18.00-21.00 


VEALERS, All Weights: 














Ch. & pr. .. 25.00-32.00 32.00 27.00 30.00-35.00 
Std. & gd. .. 20.00-26.00 20.00-31.00 19.00-25.00 21.00-30.00 
CALVES (500 Lbs. Down): 

Choice . 25.00-27.00 24.00-27.00 
Std. & gd. .. 18.00-26.00 19.00-24.00 

SHEEP & LAMBS: 

LAMBS ( 110 lbs. Down): — 
Choice .... r 
a es 19.00-20.00 
Springs, 

ch. & pr. 23.00-25.50 24.00-26.75 22.50-25.00 23.00-25.00 24.00-25.00 


LAMBS (105 Lbs. Down) (Shorn): 





Pree Cee. 21.00-22.00 21.50-22.25 21.25-22.00 21.50-22.00 
Choice - 19.50-22.00 20.00-21.50 20.75-21.75 20.25-21.25 19.75-21.50 
GOON ses.c0 18.00-19.50 18.75-20.00 20.50-21.00 19.00-20.25 

EWES (Shorn): 

Gd. & ch. .. 4.50- 5.50 5.50- 7.00 5.00- 6.00 4.75- 6.75 5.00- 6.00 
Cull & util. 2.50- 4.50 4.50- 5.50 3.50- 5.00 3.00- 5.25 3.00- 5.00 
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CORN BELT DIRECT 
TRADING 


Des Moines, May 18— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
U.S. No. 1, 200-220 $15.75@16.50 
U.S. No. 1, 220-240 15.60@16.50 
U.S. No. 2, 200-220 15.50@16.15 
U.S. No. 2, 220-240 15.35@16.15 
U.S. No. 2, 240-270 14.90@16.00 
U.S. No. 3, 200-220 15.35@15.75 
U.S. No. 3, 220-240 15.20@15.75 
U.S. No. 3, 240-270 14.65@15.60 
U.S. No. 3, 270-300 14.00@15.10 
U.S. No. 1-2, 200-240 15.45@ 16.25 
U.S. No. 2-3, 200-240 15.35 @ 16.00 
U.S. No. 2-3, 240-270 14.80@ 15.85 
U.S. No. 2-3, 270-300 14.25@15.40 
U.S. No. 1-3, 180-200 14.75@ 16.10 
U.S. No. 1-3, 200-240 15.25@ 16.10 
U.S. No. 1-3, 240-270 14.85@ 15.95 

SOWS: 

U.S. No. 1-3, 270-330 13.10@ 14.50 
U.S. No. 1-3, 330-400 12.60@ 14.00 
U.S. No. 1-3, 400-550 11.50@13.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
May 12 52,000 76,000 58,000 
May 13 53,000 37,000 46,000 
May 14 32,000 42,000 29,000 
May 16 98,000 81,000 60,000 
May 17 62,000 64,000 71,000 
May 18 60,000 58,000 62,500 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, May 17 
were as follows: 
CATTLE: Cwt. 


Steers, choice ..... $26.00 @ 27.25 
Steers, good ...... 22.50 @ 25.50 
Heifers, gd. & ch. .. 22.00@26.50 


Cows, util. & com’l. 16.50@ 18.00 
Cows, can. & cut. .. 13.00@16.50 


Bulls, util. & com’l. 17.00@19.50 
VEALERS: 

Choice & prime - 30.00@31.00 

Calves, gd. & ch. .. 21.00@25.00 


BARROWS & GILTS: 
U.S. No. 1, 200/220 16.50@17.25 


U.S. No. 3, 220/240 15.75@16.60 
U.S. No. 3, 240/270 15.25@15.75 
U.S. No. 3, 270/300 15.00@15.50 
U.S No. 1-2, 180/200 16.35@16.75 
U.S. No. 1-2, 200/220 16.35@16.75 
U.S. No. 2-3, 220/240 16.35@16.75 
U.S. No. 2-3, 200/220 15.75@16.00 
U.S. No. 2-3, 220/240 15.75 @ 16.00 
U.S. No. 2-3, 240/270 15.50@15.75 
U.S. No. 2-3, 270/300 15.00@ 15.50 
U.S. No. 1-3, 180/200 15.75@16.35 
U.S. No. 1-3, 200/220 15.75@ 16.35 
U.S. No. 1-3, 220/240 15.75 @16.35 
U.S. No. 1-3, 240/270 15.50@16.00 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 14.25 @ 14.75 
el beo sdl| Soo 13.50 @ 14.25 
400/550 Ibs. ........ 13.00 @ 13.75 
LAMBS: 


Ch. & pr. (springs) 24.00@25.00 
Ch. & pr. (old crop) 20.59@21.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, May 17 


were as follows: 

CATTLE: Cwt. 
Steers, choice ..... $25.50 @ 26.65 
Steers, good ...... 23.00 @ 25.00 
Heifers, gd. & ch. .. 23.00@26.25 
Cows, can.-cut. . 13.00@15.50 
Cows, utility ...... 15.50 @ 17.00 

BARROWS & GILTS: 

U.S. No. 1-2, 190/235 17.00@17.10 

U.S. No. 1-3, 190/245 16.25@16.85 

U.S. No. 2-3, 190/245 16.00@ 16.25 
SOWS, U. S. No. 1-3: 


275/425 No. 1-2 .... 12.50@14.50 


425/550 Ibs. ........ none qtd. 
LAMBS: 
Ch. & pr. (springs) 24.50@25.00 


Choice (old crop) 20.25 @ 21.50 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, May 17 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $26.00 @ 27.75 
Steers, good ...... 23.50 @ 25.50 
Heifers, gd. & ch. none qtd. 
Cows, util. & com’l. 16.50@18.00 
Cows, can. & cut. .. 14.00@17.00 
Bulls, util. & com’l. 19.50@22.00 

VEALERS: 

Choice & prime .... 31.00@31.50 
Good & choice ..... 29.00 @ 31.00 


Stand. & good .... 24.00“229.00 
BARROWS & GILTS: 
No. 1, 200/220 17.5017.75 
No. 3, 200/220 16.5016.75 
No. 3, 220/240 16.00@ 16.75 
No. 3, 240/270 15.75@16.25 

3. 270/300 15.00@15.50 
No. 1-2, 180/200 17.10@17.50 

1-2, 200/220 17.25@17.50 
-2, 220/240 16.75 @17.50 
-3, 200/220 16.65@17.00 
3, 220/240 16.50@17.00 
-3, 240/270 15.75 @ 16.25 
-3, 270/300 15.25@ 16.00 
-3, 180/200 16.75@17.25 
-3, 200/220 16.75@17.35 
-3, 220/240 16.50@17.25 
-3. — 270 16.00 @ 16.69 


dddddddddadadcadac 
pane ch ee ieaht 
Zz 
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270/330 ‘Tbs. reer. 14.50 @ 15.00 

330/400 Ibs. ........ 14.00 @ 14.50 

Cons hs ll 12.75 @ 14.00 
LAMBS: 


Ch. & pr. (springs) 24.00@ 25.00 
Gd. & ch. (old crop) 19.50@23.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas Citv, Tuesday, May 17 
were as follows: 
CATTLE: Cwt. 


Steers, choice ...... $25.50 @ 28.25 
Steers, good ...... 23.25 @ 26.25 


Steers, util. & std 18.00 @ 24.00 
Heifers, choice ..... 25.25 @ 27.50 
Heifers, good ...... 22.50 @ 25.50 
Cows, util. & com’l. 15.75@20.00 
Cows, can. & cut. .. 13.00@16.25 


Bulls, util. & com’l. 19.00@20.00 

Vealers, gd. & ch. 24.00@29.00 
BARROWS & GILTS: 

U.S. No. 1-2, 180/200 16.00@16.75 
No. 1-2, 200/220 16.65@16.75 
No. 1-2, 220/240 16.60@16.75 
No. 2-3, 200/220 16.00@16.50 
No 2-3, 220/240 16.00@16.50 
. 2-3, 240/270 15.50 @ 16.00 
No. 2-3, 270/300 15.00@15.50 
No. 1-3, 180/200 16.00@ 16.65 

1-3, 200/220 16.50@16.75 
No. 1-3, 220/240 16.25@16.65 
1-3, 240/270 15.75 @16.25 


ddddddaddda 
nnnnnnnnnn 
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hs seenseme 14.00 @ 14.50 
i a a+ ecen 13.50 @ 14.00 
400/550 Ibs. ........ 12.75 @ 13.50 
LAMBS: 
Ch. & pr. (springs) 24.0025.25 
Gd. & ch. (old crop) 18.00@19.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, May 17 


were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.00 
Steers, std. & gd. 21.00@24.00 
Heifers, gd. & ch. .. 23.00@24.50 
Heifers, util. & std. 19.00@22.00 
Cows, util. & com’l. 15.50@19.00 


Cows, cann.-cut. - 12.00@17.00 

Bulls, util. & com’. 20.00 @ 21.00 
VEALERS: 

CN Es sansa des ckeins 30.00 @ 31.00 

Good & choice . 28.00@30.00 

Calves, gd. & ch. .. 20.00@25.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 17.25@17.50 
U.S. No. 1-2, 190/250 16.75@17.25 
U.S. No. 2-3, 190/250 16.59@17.00 


U.S. No. 3. 190/250 16.00@16.50 
SOWS. U. S. No. 2-3: 

250/350 Ibs. ........ 13 00@ 14.00 

400/600 lbs. ........ 12.50 @ 13.00 
LAMBS: 

Ch. & pr. (springs) 24.50@25.00 

Gd. & ch. (springs) 23.00@24.00 


1960 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended May 14, 1960 totals compared), as reported 


by the U. S. Department of Agriculture: 
City or Area 


Cattle Calves Hogs Sheep 
Boston, New York City area! 12,106 9,116 50,628 34,545 
Baltimore, Philadelphia ........ 9,172 1,974 24,112 5,155 
Ciney., Cleve., Detroit, Indpls. .. 20.907 4,820 146,082 15,417 
COO Io 'i'0 3s bec Acika ec oKuees 19,030 5,473 35,947 5,608 
St. Paul-Wis. areas? ............ 32,135 16,223 113,397 10,008 
Gh. EMUNS OFOOP. 6 ccccccsccccess 12,136 1.379 86,724 4,674 
Sioux City-So. Dak. area‘ ...... Pr ree 89,323 10,691 
CE I ea aie cu sbng ees 38,254 137 84,526 12,648 
ee SO. King Weeeatscke os 14,143 ia ae SE Mains 
Iowa-So. Minnesota® ............ 31,424 7,441 268,450 28,154 
Louisville, Evansville, Nashville, 

I eds bavabbosadseuwed 6,730 3,061 CLF eae 
Georgia-Florida-Alabama area’ .. 8,285 3,589 A 
St. Joseph, Wichita, Okla. City .. 19,949 1,394 46.959 11,768 
Ft. Worth, Dallas, San Antonio .. 12,450 4,556 19,264 39,800 
Denver, Ogden, Salt Lake City .. 21,233 266 18,182 20,784 
Los Angeles, San Fran. areas® .. 24,921 1,646 27,345 34,908 
Portland, Seattle, Spokane ...... 7,535 268 16.262 3,674 

GRAND TOTALS ............. 312,426 61,343 1,169,452 237,744 

Totals same week 1959 ...... 287,425 60,953 1,066,102 225,014 


‘Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa. Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham. Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended May 7 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade B1 Good 
All wts. Gd. & Ch Dressed Handyweghts 


1960 1959 1960 1959 1960 1959 1960 1959 


Toronto ..... $22.50 $25.00 $31.00 = 00 $21.25 $24.00 $24.75 $24.90 
Montreal . 2265 24.00 25.55 40 22.09 24.15 —_— — 
Winnipeg 21.40 23.49 28.83 4. 33 20.83 21.50 20.50 ao 
Calgary ..... 20.35 22.65 24.75 27.80 18.70 20.60 21.00 17.50 
Edmonton ... 20.60 22.20 27.50 30.25 18.75 20.75 19.00 ed 
Lethbridge 20.25 22.65 20.80 26.00 18.48 20.50 19.45 19.00 
Pr. Albert .. 20.00 21.75 25.30 27.50 19.12 20.50 — — 
Moose Jaw .. 20.59 22.25 26.50 29.50 19.25 20.50 ae —- 
Saskatoon ... 20.60 22.25 27.50 29.50 19.15 20.50 17.00 — 
Regina ...... 20.25 22.15 28.50 30.00 19.60 20.50 —. — 


*Canadian government quality premium not included. 


SOUTHERN LIVESTOCK RECEIPTS 

Receipts at six packing plant stockyards located in Al- 

bany, Columbus, Moultrie, Thomasville, Ga.: Dothan, 
Ala.; and Jacksonville, Fla., week ended May 14: 








Cattle and Calves Hovs 

Week ended May 14 (estimated) .............. 3.290 29,000 

Week previous (six days) ...........--++++45- 3,167 23,082 

Corresponding week last year .............. 2,916 16,917 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock -in Canada, week 
ended May 7, compared: 


Receipts at 12 markets 
for the week ended Friday, 
May 13, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week to 
May 7 1959 date 230,800 338,700 94.400 
CATTLE Previous 
Western Canada _ 18,781 16,550 week 219,100 345,900 97,500 
Eastern Canada _ 18,932 17,718 Same wk. 
TORE. i aiticces 37,713 34,268 1959 219,500 334,400 97,100 
ia 6 79,482 
Western Canada 65,247 R 
Eastern Canada 65.158 76.786 NEW YORK RECEIPTS 
Ns 156,268 . 
a ea a Receipts of livestock at 
graded ....... 142,349 166,306 Jersey City and 41st st., 
SHEEP h 
Western Canada 1,757 2245 New York market for the 
Rerotals  "* 's07-~«=sac7a9.-« Week ended May 14: 
Cattle Calves Hogs* Sheep 
PACING COAST LEVESTO®N: Scee ee ae 
Receipts at leading Pacific Coast directs) 1,171 227 17,541 7,452 
markets, week ended May 14: Prev. wk.:— 


Cattle Calves Hogs Sheep 
Los Ang. 4,800 225 100 
N. P’tland 2,103 287 1,848 1,993 
Stockton 1,500 350 1,200 700 


Salable 105 
Total, (incl. 
directs) 1,289 139 18,156 13,222 


16 none none 


*Includes hogs at 3ist Street. 
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Taylor “push-button” Time-Schedule control 
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Instruments 


systems for Atmos smokehouses at the 


Los Angeles Meat Company. 


are doing 
a fine job” 


... reports Mr. Ben Lilien, Los Angeles Meat Company 


A reputation for top quality meats 
has been responsible for the suc- 
cess of the ‘Lilien’ brand in the Los 
Angeles area. Products include 
Wieners, Salami, Hams, Bacon, 
Sausage and other smoked meats. 


Each of their Atmos smokehouses 
is under fully automatic Taylor con- 
trol. All the operator has to do is 
push a start button . . . the instru- 
ments do the rest. Here’s why: once 
the ideal time-temperature schedule 
is determined, cams for the upper 


half of the instrument are cut for 
both wet and dry bulb temperature. 
The cam follower mechanism ad- 
justs control points of FULSCOPE* 
controls (in lower case) so that all 
succeeding schedules are identical. 
When different schedules are re- 
quired, simply substitute appro- 
priate cams. 

The installation includes an after- 
burner which provides a primary 
source of heat and renders smoke- 
house discharge acceptable to Los 


*Reg. U.S. Pat. Off. 


Taylor Lnstruments MEAN ACCURACY FIRST 
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Angeles smog control authorities. 


From such a control system Los 
Angeles Meat Co. derives four 
major benefits: 


Minimum smoking time 
Low operating costs 
Minimum shrinkage 
Consistently high quality 


There is a Taylor system designed to 
give you precise control of every phase 
of meat processing. To find out about 
them just call your Taylor Field En- 
gineer, or write Taylor Instrument 
Companies, Rochester, New York, or 
Toronto, Ontario. 
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Lew Reeve, Originator of 
Multiple Farrowing, Is Dead 


Lew P. REeEvE, who retired in late 
1957 as manager of hog buying for 
Geo. A. Hormel 
& Co. Austin, 
Minn., died un- 
expectedly of a 
heart attack May 
12 in Austin. He 
was well-known 
in the hog indus- 
try as the origi- 
nator of the 
phrase and idea 
of “multiple far- 
rowing,’ which 
he had promoted since 1940 and 
which now is practiced by a sub- 
stantial number of farmers. 

The idea of farrowing hogs every 
three or four months, rather than 
having one big crop in the spring 
and a minor crop in the late fall, 
was conceived by Reeve because of 
his distaste for the annual fall glut 
of hogs, which overcrowded pack- 
inghouse facilities and caused the 
sharp drop in prices. His conviction 
was that the total dollars received 
by the farmer would be greater from 
marketings spread throughout the 
year and also that the farmer with 
oncoming crops of hogs would be 
more likely to market animals at de- 
sirable weights of 200 to 220 lbs., 
rather than to overfeed them merely 
to use surplus corn. 

A 1915 graduate of Iowa State 
University, Reeve joined Hormel in 
1925 after serving as a county agent 
and a member of the University of 
Wyoming animal husbandry depart- 
ment. Within a few years, he was 
manager of hog buying for Hormel. 
Under his supervision, hog purchas- 
es climbed to 2,000,000 a year. From 
the first, he began to overcome the 
practice of buying hogs on weight 
alone and wanted them sorted on 
grade as well. He instituted some 
years ago a 40¢ premium over the 
general price for No. 1 hogs bought 
alive on eye estimation alone and a 
40¢ lower price for No. 3 hogs. He 
also had charge of installing the pur- 
chase of hogs on grade and yield 
in 1927. 

Reeve was responsible for the first 
market hog show in 1927. Hog shows 
previously were made up exclusive- 
ly of breeding stock. Many county 
barrow shows throughout Southern 
Minnesota and Northern Iowa were 
promoted by the Hormel hog depart- 
ment under Reeve. The movement 
culminated in 1946 in the National 





LEW REEVE 
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The Meat Trail... 


Barrow Show at Austin, now an an- 
nual event which has done much to 
change the American hog from a 
lardy animal to the meat type. 
Reeve is survived by his wife, 
MarcareET; a son, Lew P., gr., pub- 
lisher of the Osceola Sun at Osceola, 
Wis.; a brother, and two sisters. 


JOBS 


Dr. FreD Mau, who served with 
the U.S. Department of Agriculture 
for 42 years, will head the new meat 
inspection division in the Illinois 
Department of Agriculture. Dr. 
Mau will have jurisdiction over 655 
slaughtering plants in Illinois which 
will come under a new state inspec- 
tion. law July 1. The new division 
will inspect meat before and after 
slaughter. Dr. Mau, who has been 
in charge of meat inspection at Chi- 
cago, is the son and grandson of 
pioneer meat packers in Chicago. He 
was graduated from McKillip Vet- 
erinary College in 1918. 


Joun J. Kennepy has been ap- 
pointed general manager of John 
Hilberg & Sons Co., a Cincinnati 
meat packer. A veteran of the meat 
packing industry, Kennedy has had 
wide experience in beef operations, 
as well as in sales management. 


RicHarp R. Marks has been named 
vice president of Bruss Provision 
Company, Inc., Chicago, according 
to E. Donatp HEYMANN and RosBERT 
LEOPOLD, JR., vice presidents of the 
firm. Marks formerly was city sales 
manager for another meat purveyor, 





having served with that firm more 
than 12 years. Bruss Provision has 
completed an expansion of its physi- 
cal facilities at 93 S. Water Market. 


Dr. THomas R. MurtTIsHAW, Jr., 
has been promoted by the Meat In- 
spection  Divi- 
sion, U. S. De- 
partment of Ag- 
riculture, and 
transferred to a 
supervisory po- 
sition at New- 
ark, N. J. He 
went to Newark 
from __ Kinston, 
N. C., where he 
had served as 
the inspector in 
charge for the past year. Previous 
assignments were held by Dr. Mur- 
tishaw at San Antonio and Chicago. 
He received the D.V.M. degree in 
1955 from Texas A&M college. 


Cuar.es J. WHEat has been named 
manager of the Swift & Company 
sales unit at Klamath Falls, Ore. 
Wheat started his career with Swift 
in 1946 at the North Portland, Ore., 
plant. Since that time, he has held 
various sales positions in North 
Portland and Klamath Falls. 


PLANTS 


A major modernization program 
will begin soon at the Plankinton 
Packing Co. plant at 230 S. Muskego 
ave., Milwaukee, F. R. CiyMer, gen- 
eral manager, announced. He said 
the program will involve building 





DR. MURTISHAW 








SYMPOSIUM on ‘The Good in Your Food” was highlight of 23rd annual 
convention of Super Market Institute held recently in Atlantic City (see NP 
of May 14, 1960, page 19). Principals in panel discussion were (I. to r.): 
Dr. Herrell DeGraff, Babcock professor of food economics at Cornell Uni- 
versity; George P. Larrick, commissioner of Food and Drug Administration; 
Dr. Charles G. King, executive director, Nutrition Foundation, Inc.; Dr. Detlev 
W. Bronk, president of National Academy of Sciences; Aled P. Davies, vice 
president of the American Meat Institute, and Dr. M. R. Clarkson, associate 
administrator, Agricultural Research Service, USDA. Discussion was taped by 
Columbia Broadcasting System and broadcast later over entire CBS radio 
network. Panel emphasized wholesomeness, abundance and variety of food. 
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improvements and renovation of 
many of the plant’s departments, 
plus installation of modern, more ef- 


ficient equipment. No additional 
buildings are planned. Clymer said 
the project “will enable us to give 
better service to livestock producers 
and retailers and, at the same time, 
offer the advantages of improved 
working conditions to our 1,050 em- 
ployes.” Plankinton is a division of 
Swift & Company, Chicago. 


Fire damage at Old Smokey 
Packing Co., Royalton, Pa., has been 
estimated at $40,000 by company of- 
ficials, J. B. Wuite, general man- 
ager, announced. The recent fire 
swept through four cattle pens, three 
garages and a large storage area, 
destroying 45,000 pear-shaped cans 
in which the firm packs processed 
hams. Also damaged were a large 
quantity of shipping cartons, electric 
motors and hoists. 


HERMAN Younc has established 
20th Century Meat Co. at 338 N. 
Franklin st., Philadelphia. 


Joe GrsBson, president of The 
Rath Packing Co., Waterloo, Ia., 
turned the first shovel of earth at 
groundbreaking ceremonies marking 
the start of construction of the com- 
pany’s new $1,250,000 processing 
and distribution plant at Mykawa 
and Donoho sts., Houston, Tex. LEE 
McLemore, Houston mayor pro tem, 
welcomed the plant to the city. The 
new unit, scheduled for completion 
early next year, will employ more 
than 130 persons and will replace the 
facility at 2117 Walker, Houston. 


Oscar Mayer & Co., Inc., of Madi- 
son, Wis., has begun construction of 
a masonry office-cooler-warehouse 
building at 2702 Harrisburg, Hous- 
ton, Tex. The firm has awarded a 
general contract to Schneider Con- 
struction Co. of Houston for con- 
struction of the $250,000 facility. The 
one-story building, designed by Os- 
car Mayer engineers, will contain 
10,000 sq. ft. of floor space. Included 
will be a giant cooler area for the 
firm’s meat products, office space 
and ‘a warehouse area. The facility 
is expected to be completed by 
November 1, 1960. 


S. Lotman and Son, Inc., beef 
boner now situated at 724 Callow- 
hill st., Philadelphia, has leased a 
modern, one-story building at the 
northwest corner of Swanson and 
Shunk sts. in that city from Frank 
G. Binswanger, Inc., national indus- 
trial real estate firm. The masonry 
building contains 17,500 sq. ft. of 
manufacturing space and has air- 
conditioned offices on the mezza- 
nine, an eight-car siding on the 
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Pennsylvania Railroad and tailgate 
loading facilities. It formerly was 
occupied by a produce packer. S. 
Lotman and Son said that extensive 
alterations will be made in the build- 
ing before the company moves into 
it by September 1. The new facility 
will be one of the most highly- 
mechanized beef boning plants in 
the East, according to HerBert Lot- 
MAN, the firm’s secretary-treasurer. 


DEATHS 


CurIsTIAN KunzLer, 88, founder 
and chairman of the board of Kunz- 
ler & Co., Inc., 
Lancaster, Pa, 
died May 16, 
ending a 70-year 
career in the 
meat industry. 
He began as an 
apprentice 
butcher in Ger- 
many at the age 
OT 16. then 
served two years 
in the German 
army before resuming his lifetime 
work. Kunzler came to the United 
States in 1894 and established a re- 
tail meat shop in Lancaster in 1901, 
slaughtering for himself and manu- 
facturing his own sausage. The shop 
was the forerunner of Kunzler & Co. 
The business was incorporated in 
1920 with the founder as president. 
He became chairman of the board in 
1946. The company celebrated its 
50th anniversary in 1951. Kunzler’s 
sons, CHRISTIAN C. and CLARENCE F., 
now are president and vice presi- 
dent, respectively, of the company. 
A daughter, Mrs. Litt1an K. Myers, 
is secretary, and another daughter, 





C. KUNZLER 


Mrs. Margaret K. Brirr—ELt, is a 
former vice president. 
GrorGE BEN CorFin, 57, chief 


engineer for the Swift & Company 
plant in Evansville, Ind., died of a 
heart attack. A graduate of the Uni- 
versity of Kansas School of Engi- 
neering, he joined Swift in the engi- 
neering department at Kansas City, 
Kan., in 1927. He was transferred to 
San Antonio in 1946 and was sent 
to Evansville in 1956. Surviving are 
the widow and a son, GEORGE, JR. 


Funeral services were held re- 
cently for Harry J. STEINMETZ, 65, 
Indianapolis meat wholesaler. He 
was owner of S & S Provision 
Company, Hoosier Abattoir Corp. 
and Keystone Meat Market. 


A. B. Reep, 75, former president 
of Joplin Rendering Co. and A. B. 
Reed Hide and Wool Co., both in 
Joplin, Mo., died of a heart attack. 
Active in industry affairs, he served 
as president of the National Hide 


Association in 1950. He also was a 
former district governor of Ki- 
wanis International. Reed sold his 
hide business to M. A. Delph Co,, 
Inc., Indianapolis, which operates it 
as Delph-Reed Hide Co. 


TRAILMARKS 


The election of F. W. JEFFRIES as a 
director of Swift Canadian Co., 
Ltd., Toronto, has been announced 
by P. L. Ayers, president. Jeffries 
will continue as manager of the 
firm’s Toronto plant, a_ position 
which he has held since August, 
1959. Prior to his appointment as 
Toronto plant manager, he was man- 
ager for Swift in British Columbia. 


In a recent city election, Ep Go- 
MER, purchasing agent for Patrick 
Cudahy, Inc., Cudahy, Wis., was re- 
elected a member of the Cudahy 
board of education, and Brit Hopper, 
supervisor of the packing firm’s ham 
department, was renamed an alder- 
man. Gomer first won election to 
the board of education in 1956, was 
defeated in 1958 and was appointed 
in 1959 to fill a vacancy. Hoppe won 
his fourth consecutive two-year 
term as alderman representing the 
city’s second ward. 


At BOogrck, Jr., has resigned as 
public relations assistant to the ad- 
vertising and public relations vice 
president of Oscar Mayer & Co., 
Madison, Wis., to become director of 
publications and scientific activity 
for the Illinois State Medical Society 
in Chicago. 


Glover Packing Co., Roswell, N.M., 
is offering a quarter of beef to the 
person who comes nearest to pre- 
dicting the official 1960 census pop- 
ulation for the city of Roswell. The 
official population figure will be 
available around June 1. 


John Morrell & Co., Sioux Falls, 
S.D., contributed 75 variety pack- 
ages of meat to the Congressional 
Club’s farewell “Brunch for Mamie” 
held recently in Washington, D.C. 
The Congressional Club, which is 
composed of wives of members of 
Cengress, entertains the First Lady 
each year at a brunch featuring 
gift products from each state. 


Dr. CHarLes Barnes, inspector in 
charge of the Salt Lake City federal 
meat inspection station, has been 
awarded a certificate of merit for 
“performance substantially exceed- 
ing the requirements of his position,” 
as well as a cash award, according 
to Dr. B. T. SHaw, administrator, 
Agricultural Research Service, U.S. 
Department of Agriculture. The 
award was for assuming full respon- 
sibility for the Meat Inspection Divi- 
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sion program in the state of Utah, 
which includes slaughtering and 
processing establishments in Hyrum 
and Ogden, as well as those in Salt 
Lake City. 


The reappointment of CLARENCE W. 
Lawson of Boswell, Ind., to the 
Indiana Livestock Sanitary Board 
was announced in Indianapolis by 
Indiana Gov. Harotp W. Hanp.ey. 


FreD REHFELDT was proclaimed 
“salesman of the year” at the recent 
24th annual conference of Stark, 
Wetzel, & Co. in Indianapolis. He is 
a three-year member of the “mil- 
lion-pound club”—a group of sales- 
men who have sold 1,000,000 lbs. of 
meat or more during the year. Reh- 
feldt joined the firm’s sales depart- 
ment in 1955. 


JoHn R. Meyer, sales develop- 
ment manager for Armour and Com- 
pany, Chicago, retired recently after 
44 years of service. He formerly had 
managed the firm’s Washington, 
D.C., branch for 21 years. 


JuLes Bauer, vice president of 
Dodge & Olcott, Inc., New York City, 
recently presented to Epwarp WEISS 
of the Massachusetts Institute of 
Technology the plaque accompany- 
ing the $1,000 D & O scholarship 
award to encourage outstanding stu- 
dents to take undergraduate work 
leading to a bachelor’s degree in 
food technology, food engineering or 
food science. The scholarship is pre- 
sented under the auspices of the 
northeast section, Institute of Food 
Technologists. 


Standard Meat Co. opened its 
third Houston, Tex., store recently 
at 8918 Jensen dr. The firm supplies 
government-inspected meat to mili- 
tary installations, restaurants, hotels 
and the general public through its 
wholesale-retail stores in six south- 
ern states. Mrs. VioLtet Harvey is 
manager of the new store. 


Aut Rouse, proprietor of Rouse 
Frozen Food Lockers, Portland, Ore., 
is the new president of the North- 
west Locker and Freezer Provision- 
ers Association. 


Dr. J. FrREDRIC PRINZING, medical 
director of The Cudahy Packing Co., 
Denver, was made a fellow in the 
Industrial Medical Association at the 
organization’s annual meeting re- 
cently in Rochester, N.Y. 


County Fair Packing Corp., Jam- 
aica, N. Y., is celebrating its 41st 
anniversary this month. 


During the sixth annual Agricul- 
tural Marketing Clinic held recently 
at Michigan State University, East 
Lansing, WaLTER S. Bracer, general 


THE NATIONAL PROVISIONER, MAY 21, 1960 








MEAT cutter’s knife is presented to 
Rudolph Bannow (right), president 
of National Association of Manufac- 
turers, by Chris Finkbeiner, chairman 
of board, Little Rock Packing Co., 
Little Rock, Ark., and board member 
of NAM, at recent dinner in Little 
Rock honoring NAM president. Ban- 
now, who was made honorary mem- 
ber of meat cutters union, was prin- 
cipal speaker at meeting given under 
auspices of Associated Industries of 
Arkansas. He also was made honor- 
ary citizen of Arkansas and given 
traveler’s certificate by Gov. Orval 
E. Faubus during the dinner meeting. 





industrial engineer for Oscar Mayer 
& Co., Madison, Wis., spoke on 
“Automation in the Meat Packing 
Plant;” H. W. Sernwertn, director 
of industrial relations, Swift & Com- 
pany, Chicago, talked on “Auto- 
mation—Personnelwise,” and Leo E. 
SPAYDE, general manager, Peet 
Packing Co., Grand Rapids, Mich., 
branch, appeared on a panel which 
discussed “Gearing Up to Market 
and Process a Highly Acceptable 
Meat Product.” 


Henry B. ArtHuR, economist of 
Swift & Company, Chicago, will be- 
come the first 
Moffett professor 
of agricul- 
ture and business 
in the Harvard 
University Busi- 
ness School, 
Cambridge, 
Mass., next fall, 
Dean STANLEY 
TEELE anh- 
nounced. Dr. 
Arthur will lead 
the program of research and teach- 
ing on the interrelations between 
agriculture and business. Arrange- 
ments have been made for Dr. 
Arthur’s early retirement from 
Swift. He joined the company in 
1936 after service with the federal 
government and was named to the 
office of economist in 1939. He has 


H. B. ARTHUR 


been a leader in applying economic 
analysis to the problems of business 
and of government for the last 28 
years. The Moffett program was es- 
tablished at Harvard in 1952 under 
a grant from the late Grorce M. 
Morrett, for many years chairman 
of Corn Products Refining Co. 


David Davies Packing Co. of Co- 
lumbus and Zanesville, O., has an- 
nounced the introduction of a new 
line of sliced luncheon meats, “Old 
Smoke House,” with 12 varieties. 
The name heretofore has been used 
only for the firm’s wieners, bacon, 
bologna and ham lines. The new 
sliced luncheon’ meats include: 
Dutch loaf, cooked salami, pickle 
and pimento loaf, pressed ham loaf, 
roast beef loaf, pepper loaf, spiced 
luncheon loaf, cheese and meat loaf, 
breakfast ham loaf and boiled ham. 
New high-speed processing equip- 
ment has enabled the company to 
get the luncheon meat to the 
grocer soon after making, says F. A. 
DownsEs, assistant general manager. 


New members have been appoint- 
ed to four committees of the Amer- 
ican Meat Institute, president Ho- 
MER R. Davison announced. JOHN 
AsHBY, JR., director of public rela- 
tions, Stark, Wetzel & Co., Inc, 


Indianapolis, and Lronarp G. TREM- 
BLAY, director of advertising, The 
Cudahy Packing Co., Omaha, have 





L. TREMBLAY J. ASHBY 





D. HEUGLY S. STALTER 


been named to the public informa- 
tion committee; D. G. Heugiy, Cud- 
ahy vice president, to the improved 
slaughtering methods committee; 
Sam STALTER, merchandising man- 
ager, The Klarer Co., Louisville, to 
the sales and merchandising com- 
mittee, and R. J. Lien, Cudahy as- 
sistant general superintendent, to 
the textbooks committee. 
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Flashes on 
suppliers 





PACKERS DEVELOPMENT CoO.: 
This equipment supplier recently 
moved into its new headquarters at 
Rochester Hill Road, Rochester, 
N.H., from Clinton, Conn. 


CAMBRIDGE WIRE CLOTH CoO.: 
This Cambridge, Md., manufacturer 
of metal-mesh conveyor belts and 
industrial wire cloth has announced 
the development of a new belt 
structure designed especially for the 
food processing industry. Feature of 
the new design is its collapsibility, 
which provides for easier and more 
thorough sanitizing during operation 
and downtime. 


SAM STEIN ASSOCIATES INC-.: 
Rosert SzacraKk has joined this fro- 
zen meat fabricating equipment 
manufacturer as design engineer. 


PACKAGING CORP. OF AMER- 
ICA: The appointment of WiLLt1am 
G. Scuopr as director of public re- 
lations and advertising for this Ritt- 
man, O., corporation was announced 
recently by Wayne Younc, chair- 
man of the board. Schopf formerly 
was public relations director of 


American Box Board Co., which re- 
cently merged with Ohio Boxboard 
Co. and Central Fibre Products Co. 
to form this corporation. 


EKCO - ALCOA CONTAINERS 
INC.: During its recent merchants 
advisory committee meeting in New 
York, the following top officers were 
elected: A. E. MacApam, chairman; 
Rosert SImMon, vice chairman, and 
Ramon G. GAvLkE, secretary. The 
committee was formed to promote 
improved communications and offer 
solutions to problems common to 
Ekco-Alcoa and its distributors. 


THE WHITE MOTOR CoO.: J. N. 
BauMAN, president, was _ recently 
named chief executive officer of this 
truck manufacturing company. He 
succeeds Rosert F. Biack, who will 
continue as chairman of the board. 


Bauman has 38 years of experience 
with White. 


STARR PARKER, INC.: This 
specialist in plant and engineering 
layout for the packing industry has 
announced the appointment of Ros- 
ERT VOYLES as assistant to the presi- 
dent. Voyles will assist the president 
in engineering layout, installation 
and launching of sausage manufac- 
turing and meat packing establish- 
ments and equipment. : 





MORRELL 
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TEE-PAK, INC.: Yosuio Yama- 
GUCHI, plant manager of the giant 
Dai Nippon Printing Co., Japan, 
spent four weeks studying the Uni- 
lox printing process of this sausage 
casing manufacturer in Chicago. 


FLORSHEIM MANUFACTUR- 
ING COMPANY, INC.: The ap- 
pointment of CHARLES Marks as vice 
president has been announced by 
officials of this Chicago-based man- 
ufacturer of plastic containers. 


BROOKLYN CHEESE CO.: This 
Brooklyn, N. Y., firm has appointed 
Cochran Distributing Co., Inc., Mia- 
mi, as a distributor in southern 
Florida for its products, including 
“Redi-Flavored” bread crumb mix. 


CONTINENTAL CAN CO: 
CuarLtes H. Marquarpt has_ been 
named district sales manager of the 
Chicago city metal can sales office, 
Frank I. GILL, general manager of 
the north central district, has an- 
nounced. He succeeds Donatp L. 
WEIR, who has been transferred to 
the firm’s Hazel-Atlas Glass divi- 
sion on the Pacific Coast. 


FRIEDRICH REFRIGERATORS 
INC.: James P. McFarwanp has been 
named vice president in charge of 
the commercial division of this San 
Antonio organization. 





HILGER 


CHIP-FLAKE 
ICE MAKERS 


Rugged Construction 
Reasonably Priced 
Easy to Operate 
Minimum 
Maintenance 

Sizes: 1 to 25 tons 
Remote or Self- 
Contained Units 
Immediate Delivery 
For Complete Details 
Write or Call 
HEmlock 4-0500 


. provides all the ice your operations 
will need for top-icing this season! 





Also Available 
¥, in. thick Fragment Ice-Making Cabinets 





ie ICE CORPORATION 
ds 1834 W. 59th Street, Chicago 36, Illinois 















ida-Keep quality high 
Tietolin 


insTS$p 


New York 13, N.Y. ¢ San Francisco 7, Cal. ¢ 


Mou Lipa : 





ALBUMINOUS BINDER 
AND MEAT IMPROVER 





Toronto 19, Canada 
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Undisplayed: set 
$5.00; additional 
tion Wanted,’ 
words, $3.50; 


solid. 
words, 
special 
additional 


Minimum 20 words, 
20c each. ‘‘Posi- 
rate; minimum 20 
words, 20c each. 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





HELP WANTED 


SAUSAGE FOREMAN 

Large eastern sausage manufacturer desires the 
services of an A-1 sausage maker. Must be able 
to supervise the complete line of operations. 
Good working conditions, top wages. All replies 
held in strict confidence. Our employees know 
of this ad. Send complete resume to Box W-238, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 








CHIEF ENGINEER 

A growing independent packer in the midwest 
has an excellent opening for a man experienced 
in refrigeration and plant maintenance and is 
capable of overseeing the inedible rendering de- 
partment. W-257, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





INDEPENDENT MEAT PACKER: Well estab- 
lished, over half a century in business, carrying 
full packinghouse line of meat and meat prod- 
ucts, requires a superintendent with good ex- 
perience, W-256, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MEAT COST ACCOUNTANT: And time study 
engineer for leading portion cut manufacturer. 
Hard work, long hours. Profit sharing, bright 
future. Call James T. Smith, c/o Ottman & Co., 
Inc., 2 Ninth Ave., New York 14, N. Y. Tele- 
phone WAtkins 9-0111. 





PACKINGHOUSE 
PERSONNEL, INDUSTRIAL RELATIONS MAN 
Experienced in handling plant personnel work. 
Exceptional opportunity. Many benefits. South- 
ern Ohio packer. W-173, THE NATIONAL PRO. 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 


PLANTS FOR SALE 








MUNICIPAL ABATTOIR 
The city of Toronto is offering the Municipal 
Abattoir for sale or lease as a going concern, 
and has instructed the director of real estate 
to negotiate with all interested parties. 
Details as to the minimum terms and conditions 
are available at the office of the 
DIRECTOR, Room 202, City Hall, 
Toronto 1, Ontario, Canada 
Telephone EMpire 6-8411, Local 531 





FOR SALE or LEASE: Small modern packing 
house complete with all slaughtering, processing 
and delivery equipment in excellent condition. 
Free gas, water and oil lease. Located on 35 
acres close to all northern Ohio major cities. 
Terms can be arranged. FS-231, THE NATIONAL 
carries 15 W. Huron St., Chicago 10, 





MODERATELY SIZED: Complete packing plant 
for sale. Will make a very profitable investment 
for firm now operating profitable plant from 
tax angle. Good local market, excellent source 
of cattle and hogs. FS-245, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MUST SELL: Because of health. Nice packing 
house and retail market close to Indianapolis, 
Indiana. Can be bought on terms. Herbert L. 
Jackson, R.R. 4, Frankfort, Indiana, Phone 2952. 





EQUIPMENT WANTED 





ALLBRIGHT-NELL BELLY PUMPING MACHINE. 
SUGARDALE PROVSION COMPANY, P. 0. Box 
310, CANTON 1, OHIO TELEPHONE GLEN- 
DALE 5-5253. 





WANTED: Allbright-Nell ham molds. Second 
hand. 4 x 4 x 27 or 4% x 4% x 27. EW-214, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 


WANTED: Used 80-A BOSS SILENT CUTTER in 
800d condition. Contact HICKORY PACKING 
CO., P. O. Box 567, Scranton, Pa. 








WANTED: One or two good used refrigerated 
trucks. Must be in good operating condition. EW- 


32, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 
THE NATIONAL PROVISIONER, MAY 21, 1960 





EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
k All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





ONE—DUPPS Company 6’ inside diameter cook- 
er, 6’-6” outside by 14’-6” long. Complete with 
40 H.P. motor, type A717, with fully enclosed 
10” face herringbone gear drive. Unit has been 
inspected and approved by Hartford. Available 
for immediate shipment. Fully reconditioned. 
WM. STAPPENBACH and Sons, Rochester, N. Y. 





FOR SALE: oil and waste saving cooker, 4 x 7, 
steel jack te. One new, two eight 
years old. BARTH. SMELTING & REFINING 
WORKS, Inc. 125 Chapel St., Newark, N. J. 








FOR SALE: One No. 45 Roller Bearing Diamond 
Hog in good condition. FS-186, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill 





CRYOVAC CLIPPER: Model #HT-KO. Serial 
#10536. This machine is in very good shape, and 
will be ready for inspection at all times. Con- 
tact Curt Pieper, % Gus Glaser Meats, Inc., 
Fort Dodge, Iowa. Phone 3-7871 





FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 
arm, with or without motor. Lowest price ever. 
PERRY EQUIPMENT CORP., 1404 N. 6th St., 
Philadelphia 22, Pa. 





MISCELLANEOUS 





AUSTRALIA 

President of large well established reputable 
meat processing and selling company in Sydney, 
Australia, visiting the United States and Canada 
in June and July desires contact with processors 
interested in opportunity to develop pork and 
meat products in Australia on mutual benefit 
basis. All inquiries answered. Apply in writing 
to Mr. F. Kalyk, C/-819 Kildare Road, Peter- 
borough, Ontario, Canada. 





HOG +» CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 





407 SO. DEARBORN ST., CHICAGO 5, ILL, 





BARLIANTS 


WEEKLY SPECIALS 





Dy list below some of our current offerings for sale 





quip available for prompt 
shipment. 


Current General Offerings 


269I—BACON PRESS: Dohm & Nelke Bacon Master 
Senior model, stainless steel cabinet, like new, 
excellent condition _........---.---------- $2, 350.00 
2687—SLICER: ee mdl. ##480A, w/stacker & 
weigher, very good cond._ ,000.00 
2356—' UNCHEON MEAT SLICER: Anco’ 032, ex- 
CRTIGE: CRAIN, wi ic eaternitiraprcgsiine ian 00 
Es Sap tag (2) Buffalo, 10007¢___-ea. $2'960.00 
bag ype Boss 500# cap., w/valves & io 
2044—STUFFER: Buffalo 100 cap. w/piping & valve, 
Bil COCR ON ii 5 scsmecrsienercniaichcte orcqnasid contd $_ 67: 5.00 
2007—GRINDER: Boss #161, 15 HP.__---- $ 650.00 
2495—MIXER: Buffalo #2, 400+ capacity, 3 HP. 
motor, reconditioned $ 675.00 





2007—MIXER: Boss #16, my §.HP... -$ 650.00 
2024—TY- yet, es Bias et 1,350.00 
2679—CHOP CUT: Boss mdi. 7 0.00... Bids 


% |b. 5.00 
293 SAUSAGE, CAGES: (30) 4-station, ai . = riz 
42” hi whey 4 od 36” sticks._ pe 
2214—MA NETIC TRAP: S: AP engi $ 
2675—PICKLE PUMP: Griffith mdl. II, 4 & 
stainless = like new cond.___---____-- 
2682—P — LINKER: for natural casings, Barong 
like gee: factory guarantee_______ $l, 
2574—-PORK- Cur SKINNER: Townsend #35, fully re- 
Ce IEEE RSIS ERS 950.00 
2344—BACON SKINNER: Townsend #52, completely 
RCGTIIIIE ee avi ceed 1,950.00 
m56—LOAF” STUFFER: Mepaco, all 
2023 STEAKMAKER: Hobart #400, '/; HP._-$ 115.00 
2563—HYDRAULIC —s Dupps “Rujak", 300 ton, 
w/elec. Pump, excel. cond.____..._.---_- $3.250.00 
2544—HYDRAULIC CURB “PRESSES: (2) | oo = 


95.00 
Boy", 
.00 


stainless, air 
225.00 


eae ae rare 4 
2987—EXPELLER: ere aay "Red Lion” +f 

motor, factory rebuilt__....--__---------- 100.00 
2639—COOKE “_" (7) Glebe 5x 16’, ie. ane 30 

HP. & drive, like new cond... $6.000.00 


ew cond 
2642—DRY RENDE RING COOKERS: (2) heey 5x, 
w/flat bolted heads, mir. & drive___-ea. 1,000.06 
23 pots oi DEHORNER: Globe-Black Pie. 
2084 DETIAIRER: Boss Grate type, style #35A-DEH, 
w/l0’ x 59” x 36” deep Scaldin on ‘ank.--$ 850.00 
368—AIR CONDITIONED SMOKEHOUSES: (2) C.K. 


Schultz, 3-truck ca w/Foxboro are. s 
44\/,” wide, knocked down & crated__ a. $ 600.00 
2676-—EXACT — SCALES: mdi. 53 & 213, 
geod  condiflen: —..45- oe 85.00 


2080AMMONIA pew en a York mdi. a 


257 -HAM “tots: : Globe Hoy, stainless 8 steel, an 





Covets<& SRW ns 
(103) #109 a x 45” x 535”. 
(110) ZE116, 12%” x BIA” x 5/2” 
ye — (250) } Gicbe Hoy is. oor 
ess steel, 10” x 4%” x 454”_-_----- 
2187—LOAF PANS: _ "Best & Sanaven. stainless 
10” x 4” b6tto¢ A-| condition ea.$ = 2.25 
5425—BEEF TROLLEYS! (5000) w/44,” — 
8” stainless steel hooks____.....------ a.$ 1.50 
8” galvanized hooks __-------------- oy $ 75 


SPECIAL OFFERING 
must be sold at once! 
Rendering gong from Large ge peng plant. 


BLOOD DRYERS: (2) 5 x 16’____--__-_ - $2,500.00 
we ts (2) 5 x 16’, 30 HP. ‘8 saenes 


&d 
INEDIBLE CooKeRs: (2), . x 16’, 30 HP. & 40 HP. 








mtr. & b r style drive_____.-__- ea. $1,750.00 

INEDIBLE COOKERS: (2) 5 x 16’, 30 Pig mtr. & 

bullgear style drive______.___-----_-- $1,000.00 

LIQUID “SEPARATING SCREEN: Link-Belt__$ 350.00 
EXTRA 


Watch for announcement on the 
liquidation of a complete model 
Beef Kill & Processing plant, lo- 
cated in the South. 





AJ! items subject fo prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLANT & ©. 
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CLASSIFIED ADVERTISING  tconinves tom pose 41, 





POSITION WANTED 


POSITION WANTED 





SAUSAGE MAKER: Foreman or superintendent. 
Thorough practical experience in all departments. 
Federal or state inspection. Latest equipment and 
methods. Curing and smoked meats. Medium or 
large production. Best references. W-246, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





COLLEGE MAN 
FOOD TECHNOLOGY GRADUATE. 7 years’ su- 
pervisory experience in kitchen producing 80,000 
Ibs. weekly. Trained in work simplification and 
measurement. W-247, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





CANADIAN: Desires position as superintendent 
or assistant. University graduate, age 40. Pres- 
ently acting assistant superintendent, plant 5000 
hogs, 2000 cattle per week. Familiar with all 
plant operations. With present company over 10 
years. Excellent references. W-248, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


SALESMAN: Excellent background, wholesale 
and institutional. Knowledge of full line of pro- 
visions and fresh meat. Desires connection with 
progressive outfit. Good record. W-249, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y 








MANAGER or CONTROLLER: 25 years’ experi- 
ence in all phases of meat packing business. Last 
16 years in executive and administrative posi- 
tions. Expert on costs and yields. W-250, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PLANT SUPERINTENDENT 
Man Friday to general manager, owner. Age 39, 
married. 24 years’ well rounded experience par- 
ticularly in beef, hog, sheep, kill, boning, ren- 
dering, hides. Can teach. Will relocate. W-219, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Experienced, 
large and small plants. Practical, efficient. 
Slaughtering, cutting, sausage, canning, curing, 
rendering, livestock etc. Excellent reference. 
W-236, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





HOG BUYER: I wish to contact packer in need 
of hog buyer. 20 years’ experience on terminal 
market as packer and order buyer. W-235, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


HELP WANTED 





CASING SALESMAN 
TOY MAN WANTED 


WRITE TO BOX W-252 
THE NATIONAL PROVISIONER 


527 Madison Ave., New York 22, N. ¥. 





YOUNG COST MAN 
EXPERIENCED: In cost and production work in 
pork packing slaughtering operations and saus- 
age manufacturing. Send resume of experience 
and qualifications in your letter. Southern Ohio 
packer. W-253, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


SEASONING SALESMAN: Southeast. We have an 
excellent opening for qualified representative to 
cover the states of Florida, North and South 
Carolina and Georgia. The representative need 
not have sales experience provided he has a 
knowledge of sausage and meat processing oper- 
ations. Experience of course is more preferred, 
but we will train the right party. We are one of 
the top Seasoning Houses in the country and 
have excellent remuneration and security status 
to offer. All replies held in strictest confidence. 
Write Box W-225, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








LVESTOCK BUYER: 25 years’ experience. Age 
47. Available now. References furnished. Will 
go anywhere. W-237, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


SAUSAGE FOREMAN: 30 years’ experience in 
state and federal plants. Available immediately. 
oe COOPER, 587 Spruce St., East Alton, 








SAUSAGE FOREMAN: AGE 47. LIFETIME EX- 
PERIENCE. COST AND QUALITY CONSCIOUS. 
AVAILABLE IMMEDIATELY. W-251, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





EXECUTIVE SALES MANAGER: Seasoning house 
with qualified integrity offers an exceptional 
permanent home with unlimited future posibili- 
ties. Gentleman must be no more than 35 to 40 
years of age. Sales experience of seasonings not 
essential although knowledge of the meat proc- 
essing industry is. If you think you have the 
ability and qualifications outlined, write to us, 
giving a resume of your background. Not inter- 
ested in your religion or educational background 
—can you command the respect of a well co- 
ordinated sales force? Write to Box W-226, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





QUALITY CONTROL MANAGER: Needed by 
leading midwest meat packer. Must be able to 
organize department from the ground up. Must 
have experience in sausage, canned meats, 
smoked meats and sliced bacon. College degree 
in food technology or chemistry preferred but 
not compulsory. Give age, experience and salary 
expected in first letter. W-254, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





LARGE ACCOUNTS SALES MANAGER: Needed 
by leading midwest meat packer. Must have ex- 
perience in handling leading chain Ss, and 
successful record of doing so. Need ability to 
organize large accounts department and ad- 
minister same. State age, experience and salary 
expected in first reply. W-255, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


RESIDENT SALESMAN: To handle top equip- 
ment line in New York, New Jersey, Pennsyl- 
vania and neighboring areas. Packinghouse ex- 
perience essential. Salary commensurate with 
background and ability. Reply to Box W-56, THE 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. 











ENGINEER WANTED: With experience in re- 
frigeration and maintenance. Give age and ref- 
erences. W-240, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 


2526 Baldwin St. + 


St. Louis 6, Mo. 





‘ HOG 


Geo. Hess 
Murray H. Watkins 


aa 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards ° 
Telephone: MElrose 7-5481 


BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


Indianapolis 21, Ind. 








( casie ADDRESS 
LIBRCO PHILA. 


SAM ROMM 
ae SILVERSTEIN 








LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET 


For Representation in Delaware Valley, U.S.A. 


WaAlnut 2.0478 \ 
Teletype PH 1140 


PHILADELPHIA 23, PA. 


Packing House Representatives 
Imports & Exports 





J 














The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Ask for booklet “The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER 


less Steel. 


“YELLOW 





Aiey 





You'll find them all listed in the 


A NATIONAL PROVISIONER PUBLICATION 


5 y 


SUPPLY CLEANING 
COMPOUNDS 


PAGES” of the Meat Industry . . . 
starting on page 43 


for the Meat Industry 
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